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•ANLEY & TURNER'S PURE FRUIT EXTRACTS are 
probably the only Extracts on the market wholly unadul- 
terated. They are entirely free from dangerous coloring 

matter and chemicals, and are prepared with least possible per cent. 

of water, this also being distilled, that no germs of disease may be 

conveyed to the food. 

Expert chemists pronounce manley & tur- 

NER'S EXTRACTS unparalleled in strength' and flavor. 
For Ices, Cakes, Creams, Custards, Pickles and Salads, they are 

indispensable. Pickled Peaches and Pears in which the Clove and 
Cinnamon Extracts are used, instead of the crude spice, retain a 
delicate color and much finer flavor. 
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FTER you get up a Good Dinner from the Best Recipes 
you find in this book, the next thing is to serve it well on 
fine Table Linen with nice Napkins and a complete set of 
Dishes, and do you know that at BENNETT'S ATTRACTION 
STOREy the best assortment of Crockery , Glaasi^are, 
Tin and Woodware, Table Clotba, Napkins, 
ToMrels, etc. » etc., and at Racket Store Pricea. 

REMEMBER THE PLACE, AT 

BENNETT'S ATTRACTION STORE, 

ELEVENTH AND MAIN^STS, - - HONESDALE, PENNA. 
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*' Come, good husband, please thy wife, 
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That she may cook. 
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PREFACE. 

In introducing the Housekeepeb'b Guide into the 
homes of the public we oflFer no apology. Its contents 
relate to culinary asthetics — the department of housekeep- 
ing — the most perplexing to conduct. This of itself is a 
sufficient introduction to secure a notice from the thousands 
of puzzled housewives; but added to this is the fact that 
these several hundred recipes are attested by familiar and 
recognized names. 

Our aim has been in its compilation to cover all lines 
of cookery and furnish a book for every-day-use. Our best 
wishes accompany this benefactor on its mission. 



•• We may live without poetry, music or art, 

We may live without conscience and live without heart. 

We may live without friends, we may live without books, 

Bjit civilized man cannot live without cooks," 

— Meredith, 



THE SECOND EDITION. 



HE favor with which the Edition of J 885 of Tm 
HousEKEEPEB^s GuiDE was received has induced the 
GJ^ Ladies' Aid Society to now ofFer the public the 
Second Edition in a revised form. A number of 
new recipes have been added. The mistakes which 
occurred in the first book have been corrected, so far as it 
was possible to do so, and the present volume is in every 
way a worthy follower of its valued predecessor. 
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Yeast, Bread and Biscuits. 



YEAST. 



Six large potatoes grated, into which stir one cupflour, 
one cup sugar, one tablespoon ginger, two of salt. A 
handful of hops, boiled in a basin of water, strain, stir all 
well together, then stir briskly boiling water into it to make 
it like starch ; put on the stove and let it cook well together ; 
careful not to burn; when cool add a cup of yeast, put in 
cans, let settle, screw tops on and set in a cool place but not 
in an ice box. 

Mrs. E. H. Clark. 

YEAST. 

One quart of hops boiled in two quarts of water, four 
potatoes well cooked, strain the hops through a cullender, 
pour the hop water while scalding hot on one pound of 
flour, one tablespoonful of ginger, one handful of salt and 
the cooked potatoes; let it stand till cool, then add one tea- 
cup of yeast; stir well. 

M. E. Kellow. 

BREAD. 

To make a sponge, take four large potatoes boiled and 
mashed, two quarts of milk and one quart of water, two 
tablespoons of sugar, one tablespoon of butter; when cool, 
stir in flour and add halt a cup of soft yeast ; let it rise 
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over night ; in the morning knead and let it me again, 

then mould and when 1 ght bake. 

Mrs. B. F. H. 

RYE BREAD. 

Boil two potatocp, wlien done mash fine and take the 
water and potatoes and set your sponge at night. In the 
morning take as much warm water as you think yon need 
for three loaves of bread and a little salt and flour to mix. 
Do not mix very hard. Then i-et in a warm place and let 
it rise. When light put in your tins and let it rise again, 
then i)Hke one and one-half hours. Take wheat flour for the 

sponge. 

Mrs. Chas. Smith, 

RYE BREAD. 

One eoflfee (?up of wheat sponge — one-fourth mnliHses, 

one coffee cup hot water, bird size of an egg, sift rye flour in 

until stiff enough but not too stiff, put in l)uttered tin and 

let rice. 

Lottie Southerd. 

BOSTON BROWN BREAD. 

Two cups of grHhara flour, two cups of corn me«I, two 
cupe of sour milk, one-half cup of molabses, soda to sweeten 
the milk about a large tea6|)oonful. Grease a tin pwil 
holding three quarts, and put in the batter, cover the pail 
closely and set in a steamer for three liours. This bread 
is an excellent accompaniment to the Bo«-ton Baked Beans. 

Mrs. C. F. Rocrwell. 

BROWN BREAD. 

One-half cup graham flour, one cup each of rye 
flour and Indian meal, one cup of milk, one-half cup of 
molasses, one even teat-poonful salt, one even teaspoonful 
soda, sifted three times with meal an<rl flour, one tablespoon- 
ful of lard. Put the flour and meal, sifted with salt and 
soda, into a bowl. Mix milk, lard and molasses together, 
warm slightly and add to the contents of the bowl gradu- 
ally, stirring in well. Work for three minutes, put into a 
greased mold and steam for tliree hours. Eat while hot. 

Mrs. M. a. Crossley. 
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STEAMED BROWN BREAD. 

Two cups of grHham flour, two cups of com meal, two 
cnps of sour uiilk, one-half cup of molasses, one teaspoon- 
f ul of soda. Grease a pail or basin holding three quarts, 
put in the batter, cover closely, steam three hours. 

Mrs. S. E. Jenkins. 

GRAHAM BREAD. 

Scald in water two large tablespoonfuls of Indian meal, 

put in a piece of butter size of a hickory nut, one bowl of 

sponge, two tablespoons of molasses, one-half teaspoon of 

i^oda, stir as stiff hs possible with a spoon. Bake in two 

quart pans. Makes three loaves. 

Mrs. H. a. Woodhouse. 

GRAHAM BREAD. 

Take the sponge tet as for wheat bread at night and 

in the morning thii-ken with graham flour ; for two loaves, 

add one cup of sugar and butter the size of an egg, stir 

with a spoon, let it rise and bake. 

Mrs. T. E. Callaway. 

GRAHAM BREAD. 

Take two quarts of graham (never sift it) and one of 
flour, half a cup of yeast, one scant spoonful of salt, half a 
<5np of brown sugar, and war.n water enough to make a 
stiff batter, and let it rise. If you let it rise over night be 
sure to set it in a cool place as it sours much quicker than 
tine flour. It will rise in a warm place in four hours. 
When risen mix with a teaspoonful of saleratus dissolved 
in warm water and flour enough to shape it into loaves; 
put it in pans and let it rise thirty-five minutes, and bake 
slowly for an hour. Make the loaves very small, use molas- 
ses instead of sugar if the bread is eaten for constipation. 

Mrs. E. H. Clark. 

CORN BREAD. 

Four tablespoonfuls of light brown sugar, two ounces 
of butter, beat the butter and sugar light, three eggs, two 
cups of corn meal, one cup of water, one cup of sweet milk, 
one cup of wheat flour, or a little more if necessary ; the 
txuxture should be soft enough to run ; four even teaspoon- 
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fills of Royal baking powder sifted in the wheat flonr. Uee 
a coffee cup for measuring. This recipe makes enough for 
two good sized tins. 

Mrs. Dr. Hackley. 

COEN BREAD. 

One quart of meal, one cup of cream, three eggs, one 
teaispoon of saleratus, add buttermilk to make quite soft. 

Mrs. p. S. Barnes. 

BISCUIT. 

Two quarts of flour, one tablespoonf ul of lard, one 

pint of scalded milk, one cup of yeast, one-half cup of sugar. 

Mix the lard with the flour, then add the sugar, warm milk^ 

yeast and a little salt. 

Mrs. J. K. Bunnell. 

LIGHT BISCUIT. 

One quart of dough, one-half cup of lard or butter, or 
half and half, one egg or whites of two, a little soda, an 
even teaspoon of sugar. Beat the egg a little and then mix 
all together, and if you m ant them nice let rise before 
moulding. This makes twenty-flve biscuits. 

Mrs. I. N. Foster. 

ROLLS. 

Three cups of flour, one egg, one teaspoonf ul of baking 
powder, one cup of sweet milk and a little salt. 

Mrs. Buel Dodge. 

WHITE ROLLS. 

One quart of flour, one pint of milk, two eggs, one-half 

teaspoon salt, one-half cup of lard, one-half cup sugar, two 

teaspoons of baking powder. Mix flour, lard and salt 

together and then the other ingredients, drop in roll tins 

which have been buttered and are on the stove very hot. 

Bake quickly. 

Mrs. E. H. C. 

CLARK HOUSE ROLLS. 

Take two quarts of flour and rub into it a tablespoon 
of lard and a little salt, put in a deep bread pan and make 
a hole in the flour, into which pour one pint of cold boiled 
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milk and half a cup of yeast. Cover the pan and let it 
stand all night; in the morning stir it up and knead well; 
eet in a warm place to rise; let it rise to a light sponge; 
{it will rise in an hour and a half,) then roll it out on the 
board about half an inch thick, cut with an oval cutter, and 
fold about two-thirds of it, let rise again, bake one-half hour. 

PARKER HOUSE ROLLS. 

Mix one tablespoonful of lard, one of sugar, half a 
teaspoonf ul of salt. Scald half a pint of milk ; when nearly 
<5old pour over the mixture, add half a cup of yeast, make 
a stiff batter. In the morning if light add flour and let 
rise again. If for tea, about 3 o'clock, roll out and spread 
with butter. Cut with a tumbler and double over. Put 
in pans one inch apart, let rise till tea time, bake in a quick 

•oven. 

Mrs. Thomas Crossley. 

GRAHAM ROLLS. 

One cup wheat, one cup graham flour, one cup of milk, 

•one-half teaspoon of saleratus, one of cream tartar, one 

tablespoon of butter, and a little salt. Bake the same as 

'white rolls. 

Mrs. E. H. C. 

GRAHAM ROLLS. 

Two cups of sour milk, one-half cup of molasses, one 

tieaspoonful of soda, flour to make a stifP batter. 

Mrs. M. B. Bennett. 

SODA BISCUIT. 

Two quarts of flour, one teaspoonf ul of soda, two 
ounces of butter, two teaspoonf uls of cream tartar, one pint 
•of milk. Mix soft, 

JOHNNY CAKE. 

One pint of milk, two eggs, butter the size of an egg, 
two cups of corn meal, one and a half cups of flour, one 
teaspoonf ul of soda, two teaspoonf uls of cream tartar, salt. 

STRAWBERRY SHORT CAKE. 
Make a good biscuit crust, roll one-fourth of an inch 
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thick, cut into two cakes same size and shape ; spread one 
lightly with molted butter, lay the other over, bake in a 
hot oven. When done they will fall apart. Butter well^ 
mix berries with sugar, spread berries in alternate layers, 
having berries on top. The juice that has run from the 
fruit, can be sent to the table in a tureen and served as cut« 

Mrs. ChAKK AND Mrs. Thorpe. 

CORN CAKE. 

No. 1. — One pint of milk, one pint of mpal, two eggs» 
a piece of butter the size of an egg, one and a half tea- 
spoonfuls of cream tartar, three-fourths of a teaspoonf ul of 
soda, one-half teaspoonf ul of salt, a little sugar. 

No. 2. — One pint of sour milk, two eggs, one pint of 
meal, one tablespoonf ul of melted batter, one teaspoonf ul 
of saleratus. 

Mrs. B. F. Haines. 

CORN MEAL CAKE. 

Three-fourths cups of com meal, one cup of milk, 
one-half cup of sugar, two cups of flour, one-half cup of 
butter, two eggs, two teaspoonfuls of baking powder, a 
little salt. 

Mrs. p. S. Barnes. 

CUGEN. 

One pint of sponge, one coffee cup of sweet milk, one- 
half teaspoonf u I soda,. one-h»lf teacup of butter and lard> 
one-half cup of sugar. Stir with a spoon as stiff as pound 
cake, beat well, let it get light, then spread in two square 
tins and let it get light again. Before placing in the oven 
spread with butter, sugar and scatter powdered cinnamon 
on top. Bake twenty minutes or half an hour, oven not 
too hot. 

CINNAMON LOAF. 

When your bread is ready to make into loaves, take 

the quantity for one loaf, and roll out about one-half an 

inch thick, spread thickly with butter, sugar and cinnamon ; 

begin at the end and roll up. Let rise and bake. Slice 

off the end. 

Mbs. James C. Bibdsall. 
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RUSKS. 

One quart of dough, one-half cup of butter, coffee cup 
of sugar, and two eggs. 

APPLE JOHNNY CAKE. 

One cupful of chopped sour apples, two cups of Indian 
meal, one cup of flour, one-half cup of sugar, one of sour 
cream or buttermilk, one-half cup of sweet milk, one egg, a 
little nutmeg and a pinch of salt. Bake one hour. 

Mrs. Olver. 

JOHNNY CAKE. 

One cup of flour, two cups of meal, three eggs, one and 
one-half pints of milk, one tablespoon of salt, one of melted 
butter, three of sugar, three teaspoons baking powder. 

CHEESE STRAWS. 

One cup of grated cheese, one cup of flour, and half 
cup of butter, one teaspoonful baking powder and ice 
water enough to form a paste. Roll thin and cut in nar- 
row strips. Bake in a quick oven, on tin. 

Mbs. Geo. S. Keen. 

POP OVERS. 

Ten tableppoonfuls of flour, one and a-half cups of 
milk, piece of butter the size of an e^g, Ave eggs, whites 

and yolks beaten separately, no salt, bake in gem irons. 

Mbs. I. N. Fosteb. 



Breakfast Dishes. 



*• To business that we love we rise betime 
And go to it with delight." 



FRENCH TOAST. 

One egg, one cup of milk and salt. Dip bread in the 

batter and fry on a griddle well buttered and eat hot. 

Mbs. W. L. Thobpk. 

BREAKFAST TOAST. 

Chop cold roast beef or steak very fine, cook in a little 

water, put in a few spoonbf uls of cream and a little flour to 

thicken. Season with batter, pepper and salt and pour it 

over slices of toast. 

Mbs. G. W. Twitmyeb. 

No. 1. — Six eggs, whites and yolks beaten separately, 
then put together, and given a good beating. Add one- 
half tumbler of milk, a little salt and fry in a pan with 
butter; when brown on the bottom put in the oven to 

brown on the top. 

Mrs. I. N. Foster. 

No. 2. — Two eggs, one-half cup of milk, one-halt 

tablespoon of flour, a little salt. Beat whites and yolks of 

the eggs separately. Stir the flour into a little of the milk 

to the consistency of paste. Add the rest of the milk, salt, 

and yolks of eggs. Heat a sauce pan, butter it liberally, 

and pour the mixture into it. Spread the whites of eggs 

over the top, fry a few minutes till slightly hardened, begin 

to roll it from the hottest side of the sauce pan. When the 

under side is well browned roll it up like a roll of paper, 

and serve on a hot platter. 

Miss Jennie Brownscombe. 
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BREAD OMELETTE. 

One cnp of bread crumbs, one cnp of sweet milk, let 
the milk come to a boiling point, pour it over the crumbs ; 
let it stand a few minutes, then take four eggs, beat in a 
dish until well mixed, pour the eggs into the milk and crumbs, 
season to taste with pepper and salt. Four the mixture 
into a hot skillet, into which a tablespoonf ul of butter has 
been melted; let it fry slowly, cut in square pieces, and fry 
brown. Serve at once. 

Mrs. T. E. Callaway. 

WAFFLES. 

One quart of sour milk, three eggs, one teaspoon of 

soda, small piece of butter, a little salt, fiuur to make a 

little stiffer than pancakes, 

Mrs. I. N. Foster. 

APPLE FRITTERS. 

One cup of milk, one egg, two teaspoons baking pow- 
der, a small piece of butter, make a stiff batter with flour, 
and stir it thick with chopped apples. Fry in hot lard. 
Sauce : One cup of sugar, with one tablespoon of corn 
starch mixed through a small piece of butler, pour on boil- 
ing water until it is thin enough, cook till clear, and when 

done beat one egg and stir in flavor. 

Mrs. W. L. T. 

CORN MEAL MUFFINS. 

Four tablespoons of sugar, one tablespoon of shorten- 
ing, one pint of milk, one teaspoon of soda, one egg, one- 
half teaspoon of salt, use one third wheat floui, and two- 
thirds Lidian meal and stir a little stiffer than pancakes. 

Mrs. B. R. W. 

GRAHAM MUFf^INS. 

Set the iron gem pans on the stove to heat, beat one 
egg light in a basin, add one teacupf ul of sour milk and 
two tablespoons of sugar, stir well together, add a mere 
pinch of salt, stir in graham flour to make a rather stiff 
batter, mix with the addition of one teaspoonf ul of soda, 
dissolved ill a teaspoonf ul of hot water; the latter when 
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ready to drop into well heated gem pans, should be 80 thick 
that it will not run from the spoon but junt drop nicely. 

Mrs. Patterson. 

FRITTERS. 

One pint of milk, four eggs, a little salt, a teaspoon^ 

of baking powder. 

Mrs. I. N. Foster. 

COLD HAM SERVED WITH EGGS. 

Chop ham quite fine and put in the spider with scram- 
bled eggs, just before taking up. Dried beef can he used 
instead of ham. 

PANNED EGGS. 

Chop fine bits of ham, add about the same quantity of 
fine bread crumbs, season with pepper and snlt and a little 
melted butter, moistened with milk ; half fill patty tins and 
break an egg upon the top of each ; dust with salt, pepper, 
and fine cracker crumbs; bake about eight minutes. 

Mbs. W. L. Thobpe. 
SCRAMBLED EGGS. 

Have sauce pan hot with plenty of melted butter in it, 
beat eggs, adding pepper and salt to taste. Turn into sauce 
pan; stirring quickly until thickened. 

NEWBURGH WAFFLES. 

One quart of milk, one cup of melted butter, and pifted 
flour to make a soft batter; add the well beaten yolks of 
six egj^s, then the whites, and lastly, (just before baking), 
four teaspoonf uls bakiuij powdei , beat hard for a few min- 
utes, then bake in wafiie irons. 

Mbs. B. F. Haines. 

RAISED WAFFLES. 

One quart of milk, one heaping quart of flour, five 

tablespoonf uls of yeast, two egg^a, one tablespoonful of 

melted butter, one teaspoonful of srtlt. Set the mixture, 

minus the butter and eggs, over night as a sponge, add 

these in the morning. 

Mbs. a. D. D. 
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CORN FRITTERS. 

One can of corn, two eggs, one-half te«8poonful of 
baking powder, one-half teflcup of milk, salt, flour enough 
to make a thin batter. Drop in hot lard. 

Mbs. I. N. FOSTEB. 

MUFFINS. 

One quart of milk, four eggs, one cup of yeast. Beat 
the eggs, add the milk and salt, flour until stiff, add the 
yeast and when light bake in mutiin rings. 

Mbs. I. N. Fosteb. 

CORN FRITTERS. 

One quart of green corn grated, three eggs, one tea- 
cup of flour and a pinch of salt. Fry in hot lard. 

Mbs. Goodman. 

BROILED HAM AND EGGS. 

Cut the ham in thin slices, take the rind off, wash the 
slices in cold water and lay them on the gridiron over hot 
coals, turn quickly and they will soon be broiled. Take 
them up on a platter previously warmed, butter and pepper 
the ham. Have ready boiling water, break in it aft many 
eggs as you require for the meal. Take out each egg care- 
fully so as to keep it whole and place on the slice of ham, 

sprinkle pepper over each egg and serve. 

Mbs. Pattebson. 

POACHED EGGS A LA CBEME. 

Nearly fill a frying pan with boiliug water, add a 

tablespoonful of vinegar and a little swlt, poach your eggs 

until well set, lay each egg carefully on a piece of buttered 

toast ; have ready in another pan one-half cup of cream or 

rich milk, (if the latter it muft be slightly thickened with 

cornstarch), a spoonful of butter, some pepper and salt, 

heat to a boil and pour over the eggs and toast. There 

should be enough of the cream to wet the toast and make 

a nice gravy. 

Mbs. James C. Bibdsall. 

BOILED EGGS. 
Use wire basket and put in boiling water. To have 



90 BREAKFAST DISHES . 

them very soft by removing the kettle at ODoe to the back of 
the stove and lotting the eggs remain in the water until it 
cools a little, the whites will bo of a cnstard-like consistency. 

STUFFED EGGS. 

Boil the eggs hard and cnt them in halves, take out 
the yolks carefiilly, then mash well, add chopped parsley, 
pepper, salt and a little chopped ham, tongue, veal or chicken. 
BtuS the whites with this mixture so that each half has the 
appearance of containing a whole yolk, cut off a small slice 
from the end of the halves so that they will stand linn. 

SHIRKED EGGS. 

Break eggs into a dish without injuring or crowding 
them. Drop on them some warm butter, salt, pepper, 
strew bread crumbs on nicely and bake. 

POACHED EGGS. 

Drop them in boiling water and let them remain until 
the white is entirely done. After they are on the platter 
season with butter, pepper and salt. 

BUCKWHEAT CAKES. 

One-half cup of yeast, one quart of cold water, one 
pint of potato water, buckwheat flour to make a stiff batter, 
a pinch of salt, set to rise over night. In the morning take 
a tablespoonful of molasses, nearly one-half teaspoonful of 
saleratus, stir together until the saleratus is all dissolved, 
then pour boiling water on and stir into batter just before 
baking. The yeast is not needed only to start them. Use 
potato water every evening; if they get to be sticky leave 
out the potato water for one morning. If they are too 
thick use milk or boiling water to thin them. 

Mrs. E. H. Clark. 

POTATO BALLS. 

Boil four large potatoes, press through a sieve, put in 
a sauce pan and heat with a tablespoonful of butter and a 

{)inch of salt, pepper, nutmeg and sugar, then add an egg; 
et the mixture get cold and roll out into small flat balls. 
Dip in beaten egg and rolled cracker and fry in hot lard, 
"""^hen a light brown, drain them and serve very hot. 
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CRUMB QEIDDLE CAKES. 

Soak one pint of dry bread crumbs in sweet milk over 

night. In the morning take one cup and a half of sour 

milk, half a teaspoon of soda, salt, and wheat flour to make 

a thin batter. 

Mrs. E. H. Clark. 

EICE GRIDDLE CAKES. 

One cup of boiled rice, one pint of flour, one teaspoon- 
ful of salt, two eggs beattn light, milk to make an ordinari- 
ly thick batter. 

Mrs. W. L. Thorpe. 

GRAHAM GEMS. 

One pint of buttermilk, one teaspoonf ul of soda, a little 

salt, one-half cup of sugar, one tablespoonful of butter; 

thicken with graham flour and bake in gem tins, 

Mrs. T. E. Calloway. 




CroQuettes. 



" Our praises are our wages." 



KICE AND MEAT CROQUETTES. 

One cupful of boiled rice, one cupful of finely chopped 

cooked meat, any kind ; one teaspoonf ul of salt, a little 

pepper, two tableepoonfuls of butter, half a cupful of milk, 

one egg. Put the milk on to boil, and add the meat, rice 

and seasoning. When this boils, add the egg, well beaten; 

stir one minute. After cooling, shape, dip in egg and 

crumbs, and fry. 

Mrs. M. a. Crossley. 

CHICKEN CROQUETTES. 

One whole pint of finely chopped cooked chicken, one 
tablespoonful of salt, one-half teaspoonf ul of pepper, one 
cup of cream or chicken stock, one tablespoonful of flour, 
four eggs, one teaspoonf ul of onion juice, one tablespoonful 
of lemon juice, one pint of crumbs, three tablespoonfuls of 
butter. Put the cream or stock on to boil ; mix the flour 
and butter together and stir with the boiling cream, then 
add the chicken and seasoning, boil for two minutes and add 
two of the eggs well beaten, take from the fire immediately 
and set away to cool, when cold, shape and fry. 

Mrs. p. S. Barnes. 

POTATO CROQUETTES. 

One and a half pounds of potato passed through a cul- 
lender, three ounces of butter or a little less, three ounces 
of bread crumbs, half a gill of milk or cream, two teas- 
poonfuls of salt, half of a small nutmeg, two eggs, a small 
pinch of pepper (cayenne). Mix the butter with the potato 
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-while warm, use tlie cream to pass the potato tlirough the 

cullender, add the salt, pepper, nutmeg and one beaten egg, 

mix thoroughly together, then make up into rolls about 

four inches long and one and a half inches through, or 

make them round and fl itten them, but be very careful to 

have the surface perfectly smooth. In mixing add milk to 

make them moist that you find it difficult to get them in 

shape. Beat the other egg on a plate, have the bread 

grated fine; rolled cracker will do but whichever is used it 

must be as fine, as coarre corn-meal to insure a beautiful 

crust. Roll the croquettes first in the egg and then in the 

bread, lay these in basket and plunge it in hot lard; when 

a light brown lay the croquettes on a brown paper for a 

moment and serve on a napkin. These are very popular. 

Mrs. W. B. Holmes. 

CHICKEN CROQUETTES. 

Fourteen ounces of broiled chicken, half a pint of milk, 
<iuarter of a pound of butter, one teaspoonf ul of salt, two 
even tablenpoonfuls of flour, a pinch of cayenne pepper. 
Aft<'r boiling the chicken remove the skin; two good sized 
chickens will give fourtef*n ounces of solid meat Mix the 
flour smooth in a little milk, put the remainder over a sauce- 
pan of boiling water, and when tcalded, pour in the flour, 
sprinkle the salt and pepper over the butter, and cut it in 
the milk: when like cream, mix it thoroughly with the 
chicken, and put it aside to become cold and stiif ; then 
make it into twelve croquettes, from three to four inches 
long. Be careful that tlie surface is smooth; roll them in 
the beaten yolk of egg, then in the grated bread, lay them 
in frying bat-keta and fry a golden brown in deep lard ; the 
lard must be hot. 

Mrs. W, B. Holmes. 

POTATO CROQUETTES. 

One quart of mashed potatoes, one tablespoonfnl of but- 
ter, one-half cupful hot cream, whites of two eggs well 
beaten, salt and pepper to taste, a little chopped parsley, 
juice of one lemon. Mix well together, shape, roll in egg 

and then in cracker crumbs, and fry a light, rich brown. 

Mrs. p. S. Barnks. 



Soups. 



'* Unquiet meals make ill digestions." 



SOUP STOCK. 

Boil a soup bone the day before wanted. Boil gently 
from five to six hours, strnin and put in an earthen dish, 
skim the grease off the next day, keep in stone jar, in a 
cool place. In order to prepare soup, it is only necessary 
to heat some of the jelly. One can have a change of soup 
each day, by adding different flavorings, such as tomatoes, 
onions, vermicelli, tapioca, spring vegetables, fried bread, 
celery, etc. 

PEPPER POT SOUP. 

Take a good sized bone, boil it till tender, take out the 
the meat and have as much liquor as is needed. Make 
dumplings of flour shortening and baking powder, and mix 
into a dough, roll out and cut small. Out a few potatoes 
and a little meat up fine. Season with salt, pepper, and a 
little sweet marjoram. Make as according to family. 

Mbs. Goodman. 

BEAN SOUP. 

Soak over night one pint of dried beans, pour off the 
water and put them in a pot with two quarts fresh water. 
It will be better if a soup-bone be added. As soon as it 
boils set back on the stove where it will simmer slowly all 
the morning; season with salt and pepper; about half an 
hour before serving, add potatoes, sliced thin. If the 
liquor boils away, replenish with hot water. 

Mrs. W. L. Thorpe. 
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PEA SOUP. 

One quart dried split peas, put in four quarts of water 
over night and boiled three hourn, with one-half pound beef 
and one-half pound salt pork. Before taking off the stove, 
stir in a little flour paste, strain and serve. 

Mrs. I. N. Fosteb. 

NOODLE SOUP. 

Take four pounds lean beef and boil tender; after done 

have three quarts of liquor. Take three eggs, make a stiff 

dough, roll as thin as you possibly can, put to dry, then roll 

up like jelly cake and slice off as thin as a wafer. 

Mrs. Goodman. 

CLAM SOUP. 

Take twenty-five clams, wash and then cover with 

cold water, let boil, then the clams will open. Chop the 

clams fine, skim the water they were boiled in, and then 

mix two tablespoonsful of fiour with water, add two eggs 

well beaten and one-half pint milk. Add the chopped 

clams last and let all come to a boil. 

Mrs. J. R. Brown. 

CLAM SOUP. 

Thirty clams when opened, add three quarts water to 
the juice from the clams, and bring to a boil quickly. When 
boiling add the clams chopped very fine. Boil three min- 
utes, and stir in four tablespoons of flour and four table- 
spoons of butter and add a pint of milk; salt and pepper 
to taste. If much boiled the clams are tough. When off 
the fire add three eggs well beaten. Stir all thoroughly. 

Mrs. H. a. Woodhouse. 

BEAN SOUP. 

Soak one pint of beans over night, boil until tender, 

put through the cullender and return to the water they 

were boiled in. Into a sauce pan put one large tablespoon^* 

ful of butter and two even tablespoon fuls of flour; put 

on the stove and when the butter is melted and flour smoothly 

mixed, pour in one cup of cream and when it boils put into 

the beans, season with pepper and salt to taste. Celery, 

salsify and aspai'agus soup may be made in the same manner. 

Mrs. Geo. W. Twitmyer. 
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TOMATO SOUP. 

No. 1. — One quart of tomatoes, either canned or fresh, 
stew gently twentj minutee, then add one-third teaspoon 
soda, stirring until effervescence ceases, strain through a 
coarse wire strainer To remove seeds; season with salt, pep- 
per, (hIso a pinch of reri), one teanpoon of sugar, two large 
tablespoons of l)Utter, three njilk crackers roihd line. As 
soon as this seasoning is cook-d through strain again into 
one quart of hoiling milk. This must be done only when 
ready to be taken to the tnble. It may curdle if kept over 
the fire. Keep hot. Boil the milk in a farina kettle to 

prevent scorching. This is the best soup made. 

Mrs. K. C. Baker. 

No. 2. — One quart of tomatoes, one pint hot water, or 

stock, one tnbh spoon sugar, one teaspoon of salt, four cloves, 

four peppercorns, one tablespoon chopped onion, one of 

parsley, one of butter, two of flour, cook from one-fourth 

to one-half hour, strain and perve. 

Mrs. I. N. Foster. 

No. 3. — One pint of tomatoec cooked or canned, one 
pint boiling water, co(>k together a few minutes, a pinch of 
soda, a teaspoonful of flour mixed with a little water, a 
heaping tablespoon ful of butter, pepper and salt well, one 
pint of eweet milk, let it come to a boil, strain through the 
cullender into the soup tureen. Good. 

Mbs. James C. Bibdsall. 

VEGETABLE SOUP. 

Take a cut from the round (►f the beef weighing flve 

pounds: put it in the pot with eight quarts of cold water; 

when it comes to a gentle boil, skim carefully. Add a 

little cold water two or three times, to bring up the scum. 

After this is done, put in any vegetables that you like, cut 

up small and let the whole cook moderately for three hours ; 

then remove the meat, an<l set it in the oven to brown, 

basting with a little butter and water. Strain the soup if 

you prefer it clear, and throw into the tureen square bits of 

fried or toasted bread. And when done add half a cup of 

rice cooked separately. 

Mrs. £. H. Clark. 

CROUTONS. 

Small pieces of bread browned crisp to be used in soups. 



Meats. 



*' Men are but children of a larger growth. 
Our appetites as apt to change as theirs, 
And full as craving too, and full as vain." 



PICKLING BEEF. 

Twelve and one-half pounds of salt, seven pounds of 
«uo^ar, four ounces of saltpeter, two ounces of soda, eight 
gallons of water, for one hundred pounls of beef. 

TO CORN BEEF. 

Six pounds of salt to one hundred pounds of beef, 
three pounds of brown sugar, one-quarter of a pound of 
saltpeter, a little saleratu • Soak the meat in cold water 
before putting on the brine, boil the brine and let it cool 
•before putting on the meat. 

SEASONING SAUSAGE MEAT. 

Fifty pounds of meat, eleven ounces of salt, five table- 
epoonfuls of powdered saltpeter (dissolved in a little hot 
'Water and when cool add to the other ingredients), four 
tablespoonf uls of ground allspice (some use summer savory 
and they are mixed in place of the allspice), five table- 
epoonf uls of sage, mix well together and pack in bags. 

Mrs. K. C. B. 

PRESSED CHICKEN. 

Boil the chicken until the bones come out, in as little 
water as possible; then take the chicken out keeping the 
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broth hot. If there is too much, boil it down. Take out 
all the bones, being careful to tind the small ones. Do not 
remove the skin, chop all moderately fine, season with salt^ 
pepper, and a little dry mustard ; put a ]ump of butter in. 
the broth, say one tablespoonful to one chicken, mix this 
through the meat, put in a bowl or pan to get cold. A 
plate and weight may be put over it to make the meat 
more solid. 

Mrs. L. Dein. 

SMOTHERED CHICKEN. 

Cut yonr chickens open at the back after dressing 
them, sprinkle salt, pepper, flour and a little lu np of butter 
over. Put them in a baking pan wuth another over and 
bake one hour; baste often with the liquor. Delicious. 

Mrs. Goodman. 

MOCK DUCK. 

Take the round of a beefsteak, salt and pepper Bither 
side, prepare bread or crackers with oysters or without, as 
for stuffing a turkey, lay your stuffing on the meat ; sew 
up and roast about an hour ; and if you do not see the wings 
and legs you will think you have roast duck; cover while 
roasting. About fifteen minutes before taking up uncover 
to let brown. 

Mrs. B. F. Haines. 

LAMB. 

Lamb steak dipped in egg and then in crackers and 
fried until it is brown makes a nice dish. 

YEAL LOAF. 

Three pounds veal, two eggs, two crackers, two even 

tablespoonfuls of salt, one-half tablespoon of pepper, apiece 

of butter the size of an egg. 

Mrs. Buel Dodge. 

BE-DEVILED BEEF. 

Two pounds chopped beef, tliree milk crackers rolled, 
four eggs well beaten, one-half nutmeg, salt, pepper to taste. 
Mix well together and make into rolls like butter w^ith little 
pieces of salt pork laid across ; bake one hour. 
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VEAL LOAF. 

Three and one-half poundB thick part of veal, fat and 
lean. Chop line with one-half pound of pork, eight small 
crackers rolled, two cg^s, a piece of butter the size of an 
egg, one and one-half tablespoons of salt, two teaspoons of 
pepper, a little nutmeg, worked together in a louf, put liits 
of butter on top, grate over crackers, bake slowly two hours, 
when cold cut in slices. 

Mkh. WoODirOUHB, 

PRESSED BEEF. 

Buy a cheap piece of beef, boil till it falls from the 
bone ; remove every piece of bone, boil down a little longer, 
6eason well with pepper and salt and a bit of snge if liked. 
Pour into a form. Very nice to slice off cold. 

BEEF LOAF. 

Two eggs, one cup of rolled crackers, one small tea- 
spoonful of pepper, one smHli teaspoonful of salt, one and 
one-half pounds chopped lean bteak. Mix and mold in a loaf, 
spread bits of butter on top, and bake carefully, baste while 
baking with one tablei-poonful butter in one tcacupful of 
boiling water, slice when cool. 

BROWN FRICASSEE OF VEAL. 

Two and a-half pounds veal cut in thin slices ff om the 
leg, one quarter of a pound of salt pork, two large table- 

ronf uls of flour, one pint of water, salt and pepper to suit 
taste. Cut the ix}rk into thin slices and fry slowly 
until crisp and brown, season the veal well with salt and 
pepper, and after taking the pork from the frying pan lay 
the meat in the hot fat. Cook until it has a rich brown 
i^lor on both sides, then remove it and add the flour to the 
fat remaining in the pan. Stir the flour until it b( conies 
very brown, then gradually add the cold water. Season the 
gravy with salt and pepper, and as soon as it boils up, return 
the veal to the frying pan and simmer for twenty-five minutes. 

Mrs, M, a, CicohSLEV. 

HAM SANDWICHES, 

Yolks of five eggs, one cnp butter, two tablrs[K>onfuIs 
cngar, two tablespoonf als dry mustard, a little red pepjier. 
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one cup viDegar, cook over hot water until thick, then thin 
to a thin paste with sweet cream. Then mix one-fourtK 
pound lean boiled ham chopped fine ; cut bread thin and 
spread. 

Mrs. Dimook. 

SANDWICHES. 

. Chop your ham fine; if you have any cold meat add to 
it, beat one egt; with a teaspoonf ul of mustard, one of olive 
oil and one of pepper, mix with the ham, spread on the 
bread and butter. 

BEEFSTEAK SMOTHERED IN ONIONS. 

Fry brown four slices of salt pork ; when brown take 
out the pork and put in six onions, sliced thin, fry about 
ten minutes, stirring all the while, and upon this lay a slice 
of steak, then a la>er of onions, then steak and cover thick 
with onions. Dredge each layer with pepper, salt and flour^ 
pour over this one cupful of boiling water and cover tights 
simmer half an hour; when you dish place the steak in the 
center of the dish and heap the onions around it. 

Mrs. E. H. Clark. 

CHICKEN A LA CREME. 

Cut the chick* n up and cook until well done. Then 
make a thickening of cream or rich milk and sifted fiour^ 
seasoning with butter, pepper and salt. Have ready baked 
a light soda biscuit or toasted bread, lay on a platter, and 
pour over the chicken and the gravy. 

Mbs. W. L. Thorpe. 

RAGOUT OF MUTTON. 

Three pounds of the shoulder of mutton, a carrot, a 
turnip, two tablespoonf uls of chopped onion, one quart of 
potatoes, measured after being pared and cut into half inch 
cubes, three tablespoonf uls of flour, tliree of butter, three 
pints of boiling water and enough salt and pepper to season 
the dish well, cbt most of the fat from the meat, and then 
cut the meat in small pieces, season and roll in flour. After- 
putting the butter into a frying pan put in also all the 
vegetables except the potatoes, cut fine. Cook slowly fov 
five minutes and then add the meat, stir the contents of the 
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pan over a hot fire tintil they acquire a golden brown color, 
then tnm into a larger stew pan and ponr the boiling water 
over tbem, reserving a little with which to wash off any 
part of the mixtnre which may cling to the frying pan. 
Cook gently for an hoar and a-balf ; at the end of that time 
season well with salt and pepper and add the potatoes; 
wiih half an hoar's farther cooking the dish will be finished. 

Mrs, M, a, Crossley. 

Qaick boiling tonghens all meat whereas a slow bob* 
bling renders the meat tender and secares a better flavor. 



Fish. 



*' The silvery fish 
Grazing at large in meadows submarine, 
Fresh from the wave now cheers 
Our festive board." 



CODFISH BALLS. 

Take four cups of mashed potatoes, three cups of 
boiled codfish minced fine; add butter, mix well together, 
then add two well beaten e^gs, beating it up again thor- 
oughly, drop by spoonfuls into hot lard and fry the same 
as doughnuts. Are nice fried in croquette baskets. 

FISH SAUCE. 

Take a pint of milk and the fish drippings mixed, a 
little salt and pepper, mix until smooth, two ounces of but- 
ter and two teaspoonfuls flour; stir into the liquor when 
boiling, have ready a hard boiled egg chopped tine to add 

when ready for the table. 

Mbs. B. F. Haines. 

BAKED FISH. 

We prefer blue fish ; keep the head ; make a stuffing 

of bread crumbs, seasoned with summer savory or thyme; 

after stuffing, lard the fish with strips of raw salt pork; this 

will season ; only pepper it. Bake according to size in 

moderate oven. 

Mrs. B. F. Haines. 
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BOILED FISH. 

Do not remove the head, use lish boiler, lay the fish on 

the tin platter; lower into the boiler, cover with boiliqg 

I water. Bait it; scatter potatoes around. "When tender, lift 

^ the platter, allow it to drain; remove to dish ; garnish with 

! parsley, serve potatoes and fish with drawn butter to which 

some chopped parsley has been added. 

Mrs. B. F. Haines. 

CLAM POT PIE. 

Waeh the clams perfectly clean ; put them in a pot 

with cold water enough to cover them; let them come to a 

boil, or until the clam shells open ; take out the shells and 

meat, and strain the water or juice so that no sediment 

remains, return the juice and cl»ms to the pot and let boil. 

Have ready a light biscuit crust, roll out, cut in strips and 

drop them in the liquor. 

Mrs. B. F. Haines. 

CLAM CHOWDEK. 

Four good sized raw potatoes chopped fine, a few sliced 
onions, chopped ; pour on pork and onions two quarts boil- 
ing water, cook until partly done ; add boiling water as it 
evaporates, cook slowly, then add potatoet^, twenty-five 
chopped clams, and their liquor, one pint chopped tomatoes 
fresh or canned. A little pepper and salt to taste and a 
few rolled cracker crumbs. Also butter. 

Mrs. p. S. Barnes. 

CLAM CHOWDER. 

Fry six slices of raw salt pork cut in bits, in the bottom 
of the kettle ; add twenty-five hard clams and their juice. 
Par-boil until tender two dozen sliced potatoes, add them 
and the water they were boiled in, with enough boiling 
water to make three quarts of water to the clams, season 
with salt if necessary, black pepper, pinch of red, summer 
savory or thyme. Two chopped onions, one-half dozen 
ripe tomatoes, sliced; cook a long time at the back of the 
range, adding a little fiour for thickening; if it settles, care 
must be taken not to burn. 

*• Common Sense." 
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CLAM PANCAKES. 

Twenty-five clame chopped line; nse a little of the 

liquor, a little cream or a bit of butter, one and one-half 

cups of milk, two eg^8,with flour enough to make a batter, 

pepper and salt. Bake on a buttered griddle. 

Mrs. E. H. Clark. 

FRIED OYSTERS. 

Drain large oysters st parately, dip in beaten egg, then 

in cracker rolled very fine, fry in hot butter, turning each 

one separately as it browns. To cook well and handsomely 

they should not be crowded while frying. Serve on hot 

platter. 

Mrs. W. L. Thorpe. 

SCALLOPED OYSTERS. 

No. 1. — Roll fine one quart of crackers, grease a dish 
as for cake, put a layer of bread crumbs at the bottom, then 
oysters and season with salt, pepper and butter. Alternate 
the layel'S of crackers and oysters with their respective sea- 
sonings and let the top layer be of crumbs with bits of 
butter over it. Pour over this when ready for the ovea 
one cup of sweet cream or milk, bake from one-half to three- 
quarters of an hour. Cook with a lid over it the first half- 
hour, then uncover and brown. 

Mrs. J. R. Brown. 

No. 2. — One quart of oysters ; throw on them one cup 

of water and drain, boil the juice and skim, add one cup of 

milk and piece of butter the size of an egg, thicken with 

cracker, when cool add three eggs well beaten, put a layer 

of crackers, then a layer of oystert*, sprinkle a little salt and 

pepper and piece of bntter. This makes three layers of 

oysters, the last crackers. 

Mrs. M. B. Bennett. 

PANNED OYSTERS. 

Stew the oysters in their own liquor until they curl, 
season with butter, pepper, salt and a little rich milk, toast 
your brewd nicely, cut in half slices, wet in the oyster 
liquor ; if there is not enough to moisten the toast well add 
a little hot water, place the pieces of toapt in the dish you 
wish to serve it in, previously heated, lay the oysters evenly 
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over the top of each piece, poor over the remaining -liqnor 
and serve. Good. Mbs. James C. Bibdsall. 

CREAM SALMON. 

Boil one unopened can of Balmon fifteen minntes ; 
open and ponr off oil, remove all bones and skin. Have 
ready a cup of nearly boiling mi k, into which stir a well 
mixed tablespoonful, each of flour and butter, a tablespoon- 
ful of onion juice or finely chopped onion. Salt and pep- 
per to taste. Let boil up and mix with fish ; return all to 
the stove and heat through. Put all into a baking difeh, 
put bits of butler over top and strew plentifully with bread 
crumbs. Bake until a nice brown. Mks. Coe Durland. 

BROILED OYSTERS. 

Select large oysters, sprinkle with salt and pepper and 
dip in rolled cracker crumbs, put on a well greased gridiron 
and broil till brown, lay on a hot platter with a small piece 
of butter upon each oyster and set in the oven for a minute. 
Serve hot. Mbs. S. Ebk. 

OYSTER PIE. 

To one quart of oysters add the beaten yolks of three 
eggs, two tablespoonf uls of cracker crumbs and one pint of 
milk, butter, salt and pepper to your taste. 

OYSTER PIE. 

Lay a rich crust on a dikh, put in oysters, seasoning 
with butter, salt, pepper, flour and hard boiled egg chopped 
fine. Cover and bake. 

Mrs. I. N. Fosteb. 

BROILED MACKEREL. . 

Soak for a day, putting fipsh side down and changing 
water once or twice, wipe dry and broil until nicely browned 
and put a little butter on it after it is on the platter. 

Mrs. B. F. Haines. 

WHITE SAUCE FOR FISH. 

Take a tablespoonful of butter, and a tablespoonful of 
flour, mix in a saucepan over the fire, add either milk or 
water till a pint has been used. Season with salt and pepper. 

Fish may be scaled much easier by first dipping them 
into boiling water, 

> Salt fish are quickest and best freshened by soaking in 
sour milk. 



Vegetables. 



•• Variety is the very spice of life, 
That gives it all its flavor." 



COOKING RULES. 

Green vegetables should be thoroughly washed in cold 
•water, then dropped in water that has been salted and 
beginning to boil. There should be one tablespoonful of 
salt for each two quarts of water. All vegetables should 
be fresh. Boil potatoes thirty minutes, bake potatoes forty- 
live minutes, sweet potatoes boiled fifty minutes, sweec 
potatoes baked sixty minutes, beets one to two hours, boil 
squash twenty-five minutes, boil green peas twenty to forty 
minutes, in very little water, string beans boil from two to 
three hours, in a good deal of water, green corn thirty to 
sixty minutes, boil asparagus twenty-five minutes, spinach 
thirty minutes, tomatoes fresh one hour, tomatoes canned 
thirty minutes, cabbage from one to one-half hours, beet 
tops one hour, caulifiower three-quarters of an hour, turnips 
from one to one and one-half hours. 

GREEN PEAS. 

Put the pods into a pot, cover and boil thoroughly, 

then strain and put the peas into the same water and boil 

tender, season with butter, pepper and salt and the least bit 

of sugar. 

Mrs. C. R. Brady. 
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MASHED POTATOES. 

Steam or boil potatoes until soft in salted water, pour 
oflF the water, and let them drain perfectly dry, sprinkle 
with salt and mash ; have ready some hot milk or cream in 
which has been melted a piece of butter, pour this on to 
the potatoes, and stir until white and very light. 

Mrs. M. a. C. 

CKEAM POTATO. 

Cut one quart cold potatoes in very thin slices, put a 
teaspoonful butter into a frying pan and when it is hot add 
a teaspoonful of flour, stir until smooth. Don't let it brown ; 
add a cup of milk or cream gradually, keeping it hot all the 
time ; let it come to a boil ; season the potatoes with salt 
and pepper, and pour them into the sauce ; cover and when 
the potatoes are hot they are done. 

Mrs. M. a. C. 

SARATOGA POTATOES. 

Clean and wash the potatoes, cut with a Saratoga chip 
slicer, lay in cold water until ready to cook, then wipe dry 
with a towel ; have in a kettle sufficient lard to float the 
slices, and when boiling hot drop in a few at a time and 
remove as fast as they brown ; set in the oven to keep hot. 

Mrs. W. L. Thorpe. 

POTATO PUFFS. 

Two cups of mashed potatoes, two spoonsfuls melted 
butter, until creamy, then add two well beaten eggs, one 
cup cream or milk ; a little salt and pepper, beat all well 
together, pour into a baking dish ; spread with butter over 
the top, bake quickly a delicate brown. 

Mrs. C. R. Brady. 

BOSTON BAKED BEANS. 

One pound salt pork, not too fat ; one quart dry white 
beans, one tablespoonful each of salt, molasses and French 
made mustard. Do not soak the beans, pick them over and 
put in a kettle with cold water, let them come slowly to a 
boil, just long enough to wrinkle; but not to break the 
skins. Then drain them in a cullender, add salt, molasses 
and mustard. Put half of them in a bean pot holding 
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about three quarts, then put ifi the pork and cover with 
remainder of beans. Fill up the pot with boiling water, 
cover closely and set in the oven. Bake six hours, keeping 
the pot well filled with water, for four hours, then let it 
cook away, and brown the beans, keeping the pot closely 
covered all the while. This way of cooking is most excel- 
lent; the best I ever tasted. 

Mrs. C. F. RockweiiL. 

BAKED BEANS. 

Soak a quart of beans all night, in the morning cover 
them with boiling water and set at the side of the range 
until swollen and soft, but not broken. If you have no 
bean pot put them into a de^p bnke dish, thrust a-half 
pound piece of salt pork, scored on top, down into the beans, 
add a teaspoonful of salt, half as much made mustard and 
a tablespoonf ul of molasses to them, with enough hot water 
to cover them — barely — cover, and set in a slow oven. 
Bake six hours, peeping at them three or four times to see 
if they need more b 'iling water, if so, supply it. For the 
last half-hour cook faster and uncovered. 

Mbs. M. C. a. 

SCALLOPED POTATOES. 

Put a heaping: tablespoonful ot butter and two level 
tablespoonf uls of flour into a sauce pan, put on the stove 
and stir until smooth. Pour into this one quart of milk, 
scald, and remove from the stove. Slice cold potatoes 
enough to fill a two quart baking dish, season with salt and 
pepper, and put a little butter among the potatoes, pour the 
the cooled milk over them, and sprinkle over the top either 
cracker or bread crumbs. Bake in a slow oven about one 
hour. 

Selected. 

CORN OYSTERS. 

Twelve large ears of corn grated, three eggs, one- 
fourth of a tablespoonful of baking powder, a little salt, 

and a little flour. Drop in lard and fry. *^ 

Mbs. W. Muir. 
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TURNIP A LA BLOT. 

Pare and slice half an inch thick, cut in dice pieces, 
boil in salted water until tender, drain ofF the water, make 
' a cream of a gill of milk, one teaspoonful of flour, one 
tablespoonful of butter, salt. Mix the butter and flour 
togecher till smooth, stir it in the milk, pour it over the 
turnip and let it boil up once. This dressing is nice for 
•cabbage. 

BiNGHAMTON CoOK BoOK. 

COLD CABBAGE. 

Cut the cabbage very fine, prepare dressing as follows : 

One egg, two large tablespoonfuk of milk, two tablespoon- 

f uls of flour, butter the size of an e^^^ one tablespoonf ul of 

mustard, add salt and pepper. Mix butter and flour 

together, add egg, milk and muptard, boil together, stir 

^hile boiling, then pour hot over the cabbage and let stand 

till cold. 

Mrs. F. p. Kimble. 

GREEN CORN CAKES. 

Twelve ears sweet corn prated, one teaspoonful of 

Bait, one egg and a little more than a good tablespoonful of 

flour. If the corn is not young and milky, very little or no 

flour need be used. Drop the cakes from the 8poon into 

hot lard or butter. 

Mrs. p. S. Barnes. 

TO COOK BEETS. 

Boil and cut in quarters, take small cup of vinegar, 

one tablespoonful of butter, one tablespoonful of sugar, 

one tablespoonful of cornstarch, a little salt and pepper. 

Stir all together till it boils, then pour over the beets. 

'Serve very hot. 

Mrs. L. Dein. 

SPLIT PEAS. 

Two teacupsful of split peas, wash, one tablespoonful 
of salt, two heaping tablespoonfuls of butter, boil one hour 
-or until soft. 

Mary Murrman. 
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ONIONS WITH CREAM. 

Boil the onions, putting them into boiling water (with- 
out salt) with a little addi d until tender, drain and put 
them into a Btewpan, then add a little cream, pepper, a few 
sprinkles of flour and a little butter. 

TO COOK CAULIFLOWER. 

Cut away the leaves and coarse part of the stalks 
among the bloom; soHk a few minutes in cold water, then 
steam fifteen or twenty minutes. Cut up and season with 
butter, pepper, vinegar, sugar and a little salt. The addi- 
tion of a little cream or new milk does no harm. 

EGGS AND ASPARAGUS. 

Cut tender asparagus into pieces half an inch long, and 
boil twenty minutes, then drain till dry, and put into a 
saucepan containing a-half cup of rich drawn butter; heat 
together to a boil ; season with pepper and salt and pour 
into a buttered dish. Break half a dozen eggs over the sur- 
face, put a bit of butter upon each, sprinkle with salt and 
pepper, and put in the oven until the eggs are set. 

TO COOK ASPARAGUS. 

Wash clean, ))reak off the tender part, put into salted 

boiling water, and boil Ave minutes, pour off water, add 

more boiling water, boil fifteen or twenty minutes longer, 

then put in a piece of butter, some pepper and more salt 

if needed, add a little flour rubbed smooth in water, if you 

like the gravy thick. It is very nice on toast, or as a side 

dish. 

Buckeye Cook Book. 

MACARONL 

Take half a package of macaroni, break into sticks an 
inch long, salt and boil into a little water till tender. Let 
nearly all the water boil out, have ready two hard boiled 
eggs, chop the whites fine, pound the yolks with three-fourths 
of a teaspoonful of dry mustard and mix thoroughly with 
the macaroni. Pat it into a pudding dish, add one half a 
cup of milk or cream — in the absence of cream a piece of 
butter the size of an egg. Mix and cover the top well with 
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grated cheese, sprinkle with pepper and sifted bread crombs 
and bake till brown. 

Mrs. E. Brownscombr. 

STUFFED TOMATOES. 

Take large, fair tomatoes, cut a thin slice off the blos- 
som end, and with a spoon remove the pulp, chop cold 
boiled ham, season with parsley, pepper and salt, or with 
onions in place of parsley, add as much more bread crumbs 
as you have ham, moisten with a part of the pulp and 
with this fill the tomatoes, tie on the top and place it in a 
dish with a little water and a small piece of butter on eack 
tomato and bake half an hour. 

Mrs. Geo. W. Twitmyek.. 

FRIED TOMATOES. 

Take nice smooth green tomatoes, do not peel, wash, 
slice and sprinkle over a little salt. Let stand five minutes, 
drain, roll in meal or flour, fry in butter. 

Mary Murrman. 

TO CAN CORN. 

Take eight cups of cut corn, three cups of water, boil 
twenty minutes, when nearly cooked add three-fourths of a 
cup of salt. Before using soak in water three hours to 
remove the salt. Seal in cans the same as fruit. 

Mrs. W. p. Schenck. 



Salads and Salad Dressings 



•• For such as we are made of, 
Such we be." 



FRENCH DRESSING. 

Put a mustard spoonful of dry mustard on a plate; add 
water enoui^h to make it the coabistency of yolk of eggs; 
mix with it a drop at a time the best salad oils, stirring 
rather slowly with a silver fork. Stir in oil till it hardens 
BO that you can turn the plate upside down without drop- 
ping any of the mixture. Add about three-fourths as much 
vinegar as you have used of the oil, and a little salt if your 
salnd is not previously salted. Mayonnaise dressing is made 
in the same way, except that raw yolk of eg4< is substituted 
for the mustard and water and a little cayenne pepper is 
added. The recipe for French dressing is enough for a 
pint bowl of salad. All the ingredients should be kept 
cool and the mixing should not be done in a very warm 
room. For chicken salad take equal parts of white meat 
and celery, cut into shreds ab(»ut an inch long, and mix 
thoroughly with the dressinjr; either dressing may be used. 
Garnish with sliced cold boiled eggs and celery leaves, and 
serve immediately. Potato salad made of sliced cold pota- 
toes and a little chopped onion or an onion leaf or two, 
sliced green cucumbers, mixed with the potatoes, make an 
excellent salad ; also potatoes and beets, sliced raw cabbage^ 
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or tomatoes, or lettuce. For these use French dressing. 
The common dandelion is cultivated in gardens by the 
Fiench. Its leaves are blanched by covering with earth 
like celerv, and when made into salad form a dish fit for 
Bn epicure. 

Miss Jennie Bownscombe. 

DINNER SAUCE. 

Twelve large ripe tomatoes, four peppers, six onions, 

four cups of vinegar, two tablespoonfuls of salt, four table- 

«poonluls of sugar, boil three hours. 

Mrs. F. p. Smith. 

SALAD DRESSING. 

No. 1. — Mix the yolk of one fresh egg with two 
tablespoonfuls of olive oil very slowly, add one and one- 
huli teappoonfuls inustHrd, three salt spoons of salt, a little 
pepper, last of all i wo tablespoonfuls vinegar; beat the 
white of the egg and li^litly stir in. 

No. 2. — Six table-spoonfuls of sweet cream, six of 
vinegar, three tggs, one teaspoonful made mu-tard, two 
tablespoonfuls melted butter, one teaspoonful salt, a very 
little red pepper, bent the eggs and mix all together, put 
in a tin pail and set in hot water. L' t it scald until it 
becomes like muttard. Very nice for cabbage or tomatoes. 

Mrs. I. N. Foster. 

MINT SAUCE, 

Wash and chop fine some green spearmint and to two 
tablespoonfuls of minced leaves add eight of vinegar, add- 
ing a little brown sugar. Serve cold. 

Mbs. I. N. Fosteb. 

SALAD DRESSING. 

To the yolks of four eggs add two tablespoonfuls of 
Btrong cider vinegar, and beat until light ; put siy table- 
spoonfuls vinegnr into a saucepan, on the stove, and when 
it comes to a boil, stir in the beaten eggs, stir until it 
thickens, retnrn to the bowl, put in a piece of butter as 
large as a walnut, pepper and salt, and a pinch of mustard, 
if you like. When cool mix with half a pint of whipped 
cream. This is an excellent dressing for all kinds of salads. 

Mrs. Emma Ewing. 
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POTATO SALAD. 

No. 1. — Slice one dozen good sized potatoes, one onion, 
two hard boiled eggs, sprinkling through salt and pepper. 
Slice on top four hard boiled eggs, gnrnieh with celery or 
parsley. Have ready one-half pint vinegar, piece of butter 
size of an egg, one tablespoonful of sugnr, boiling hot, turn 
ovir the putatoes, cover with plnte, let stand where they 
will keep warm for one or two hours. This should be put 
in the same iiish in which it is to be served. 

Mrs. £. H. Clark. 

No. 2. — Cut a quart bowl of potatoes into pieces the 
size of a walnut, add one large onion, two hard boiled eggs, 
dressing, two t^ggw, one tablespoonful flour, two tablespoon- 
fuls butter, one-half cup vinegar, one-fourth teaspoonf ul of 
mustnrd, one-hHlf teaspoonful of snlt and pepper, one of 
sugar, boil and thicken with the above. 

Mrs. T. E. Callaway. 

POTATO SALAD. 

Cold boiled potatoes sliced very thin, three hard boiled 
egg^, one small onion chopped very line, season with salt 
and pepper. P'or the dressing tHke the yolk of one egg 
stirred into half a teaspoonful of made mustard, one table- 
spoonful of strong vinegar, beat in by drops three table- 
spoonfuls of sweet cream and the white of one egg beaten 

to a froth. 

Mrs. J. A. Brown, 

LETTUCE SALAD. 

Two or three heads of white lettuce, two hard boiled 
eggs, two teaspoonfnls of salad oil, one-half teaspoonful 
of salt, one teaspoonful of white sugar, one-half teaspoonful 
of made mustard, one teaspoonful of pepper, four table- 
spoonfuls of vinegar. Bub the yolks to a powder, add 
sugar, pepper, salt, mustard and oil ; let it stand five min- 
utes and beat in the vinegar. Cut the lettuce up with a 
knife and fork, (chopper would bruise it), put into a bowl, 
add th6 dressing, and mix by tossing with a silver fork. 

Mbs. S. Erk. 
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LOBSTER SALAD. 

One cao lobster, two boiled eggs chopped fine, one 

tablespoonful mustard, one teaspoonfal of pepper, oue of 

•Bait, one of pulverized sugar, mix all together and wet with 

vinegar, then put the lobster in pan and heat, turn the 

<lres8ing on and beat all together, chop up either cabbage 

-or celery fine and mix in a pan with the lobster ; if too dry 

turn on more vinegar. 

Mrs. W. L. Thorpe. 

SALAD. 

One quart of cabbage chopped fine, make a dressing 
with the yolks of two or three hard boiled eggs rubbed 
smooth, butter the size of an egg melted in a tablespoonful 
-of sugar, one-half tablespoonful of dry mustard, one-half 
tablespoonful of pepper, one-half tablespoonful of salt, one- 
half a cup of vinegar, heat together and when cool mix with 
the cabbage. Use the whites of the eggs for garnishing. 

Mrs. Paterson. 

DRESSING FOR CABBAGE. 

No. 1. — For one head of cabbage chopped, one cup of 

vinegar, two thirds of a cup of sugar, one teaspoonful of 

butter, one tablespoonful of flour, one teaspoonful of 

mustard stirred to a paste with a little cream or milk, one 

egg boiled in the vinegar. 

Mrs. M. B. Bennett. 

No. 2. — One cup of vinegar, two tablespoonfuls of 

mustard, two of milk, two of sugar, one of flour, one egg, 

a little salt and pepper.* Boil all together, pour hot on the 

chopped cabbage. 

Mrs. C. R. Brady. 

CHICKEN SALAD. 

To the meat of one boiled chicken, three-fourths same 
"bulk of celery chopped fine, two hard boiled eggs, one raw 
egg well beaten ; one teaspoonful of salt, one of pepper, 
one of made mustard, three of sweet oil, two of sugar, one- 
half teacnpf nl of vinegar or enough to wet it, a pinch of 

red pepper. 

Mrs. I. N. Fosteb. 



Pies. 



**We are such stuff 

As dreams are made of." 



A NICE RULE FOR PASTRY. 

No. 1. — Three caps of flour, one cup of lard, two- 
thirds cup of ice water makes two pies. 

No. 2. — Glaze the bott'»ra crust of fruit pies with the 
white of an egg and they will not be soggy. 

No. 3. — To prevent pies from boiling over bind them 
around the edge with a piece of cloth about an inch wide 
wet in cold water. 

MINCE MEAT, 

No. 1. — One quart of chopped meat, two quarts of 
chopped apples, one pint of suet, ^ne quart of sweet cider,, 
one pint of boiled cider, one quart brown sugar, one-half 
pint of molasses, two tablespoOnfuls of allspice, two table- 
spoonfuls of cinnamon, two teaspoonfuls of cloves, two 
tablespoonfuls of nutmeg, two tablt spoonfuls of salt, one 
and one-half pounds of raisins chopped and stoned. Boil 
all the ingredients except apples and rai&ins two hpuii ; a 
short time before taking off put in the apples and raisins ;: 
when you make the pie put in a small piece of butter, 

Mrs. Buel DoDge. 

No. 2. — One-half pound of chopped suet, four bowls. 
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of chopped beef, six bowls of chopped apples, t wo bowls of 
yellow sugar, four bowls of sweet cider, one bowl of raisins, 
one bowl of mixed fruit, currants, citron, figs, etc., two 
tablespoonfuls of cloves, three tablespoonf uls of cinnamon, 
one grated nutmeg, one lemon, salt to taste. This mince- 
meat, scalded and canned, will keep good forever. 

Mrs. C. F. Rockwell. 

No. 3. — ^Three bowls of chopped meat, six bowls of 
chopped apples, one bowl of chopped suet, three lemons, 
two oranges, one-half teaspoonful of black pepper, three 
tablespoonfuls of cinnamon, two tablespoonfuls of cloves, 
one tablespoonf ul of salt, two quarts of table syrup, two 
bowls of raisins, one bowl of currants, one-half pound of 
citron c- hopped. Oook meat before chopping and then mix 
all together and, put in cans and it will keep all winter. 

Mrs. E. H. Clark. 

WASHINGTON PIE. 

Three e^gs, one cnp of siigar, one cup of flour, one 

and a-half tea spoonful 8 of baking powder dissolved in two 

tablespoonfuls of milk. Beat all well together; when 

baked spread with jelly. 

Mks. F. P. Smith. 

COCOANUT PIE. 

One and a-half cups of sugar, one and a-half cups of 

milk, three eggs, one tablespoonf ul butter, the rind of a 

emon, one cocoanut finely grated. The crust should be 

he same as for custard pie. 

Mrs. Paterson. 

CHOCOLATE PIE. 

Four tablespoonfuls of grated chocolate, one pint of 
biling water, let simmer a few minuses. Take the yolks 
o: two eggs, two tablespoonfuls of corn starch, six table- 
sponf uls of sugar ; boil the mixture like a custard, flavor 
totaste. Make an under crust and bake it, then fi 1 with 
th« cooked chocolate, have the whites of the eggs beaten 
sti: with a little sugar, spread over the top, brown felightly. 

SQUASH PIE. 
Pare, boil and sift a good dry squash. To one quart 
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of the Bqaaah pour on two of boiling milk and then stir in 
two cap8 of sugar, two spooof als of Bait, one of cinnamon, 
one grated nutmeg and five well beaten eggs. Line deep 
plates with plain paste, fill with the mixture and bake one 
hour in a moderate oven. The pies look nice to boil a stick 
of cinnamon in the milk instead of using the groond. 

PUMPKIN PIE. 

Pare and cut the pumpkin into small pieces; wash and 
put into the kettle with one quart of water, boil six hours, 
stirring often to prevent burning, then run it througli a 
sieve, make the same as squash, adding a teaspoonful of 
ginger; they may be made without eggs by using five 
pounded crackers. Oook enough of the pumpkin at a time 
to last two weeks; after you have kept it one week set it 
in the ov^n and scald, then set it away in a cool place. 

Appledore Cook Book. 

CREAM RASPBERRY PIE. 

Line a pie dish with puff paste and fill with raspberries 
sweetened bountifully, cover with a paste crust, but do not 

{)inch this down at the edge. Also rub the edge of the 
ower crust with butter, to prevent adhesion. Bake in a good 
oven and heat a small cup of rich milk putting in a pinch oi 
soda, stir into it half a teaspoonful of corn starch wot it 
cold milk, one tablespoonf ul of white sugar and cook thre< 
minutes, take it off, and beat in the frothed whites of tw 
eggs, whip to a cream and let it get cold. When the pi 
is taken from the oven lift the top crust and pour in tb 
mixture; replace the crust and set acide to cool; sift sugf 

upon the top before serving. 

Mrs. M, a. Crossley 

SWEET POTATO PIE. 

Boil and rub through a cullender two good sized swfet 
potatoes, beat and stir in the yolks of three eg^s, a si^ll 
cup of sugar, a pinch of salt and one pint of milk. Fkor 
with lemon, when baked cover with an icing of the wljtes 
and powdered sugar, brown a moment in the oven. ' 

Mrs. a. D.X 

LEMON CUSTARD PIE. 
One lemon, two eggs, one large tablespoonfulicom 
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Btarch, grate the yellow and eqneeze the jaiee of the lemon. 

Beat the white of the eggs to a stiff froth, wet com starch 

with a little cold water, then add boiling water till it is a 

thick starch, then stir in the lemon, then the yolks of eggs, 

add one cup of sugar, a little nutmeg, fill the pie and bake. 

When baked spread on white of eggs with tablespoonf nl of 

sugar, and brown in the oven. 

Mbs. I. N. Foster. 

LEMON PIE. 

Line a pie dish with a good paste and while it is bak- 
ing make a filling as fallows: Take the rind and juice of 
one lemon ; one coffee cup full cold water, three-fourths 
cup of sugar, put in a basin on the stove and when it comes 
to a boil add a tablespoonf nl of com starch wet with a little 
water, and the beaten yolk of one egg, pour this in the 
baked crust; spread over the top the beaten white of an 
egg sweetened. Keturn to the oven for a moment to 
brown and you have a most delicious pie. 

Mrs. C. L. Whitney. 

LEMON PIE. 

For two pies, three cups of boiling water, three table 
spoonfuls of corn starch, two cups of sugar, two lejaons 
grated, one tablespoonf ul butter. 

Mrs. M. B. Bennett. 

CREAM PIE. 

One pint milk, two eggs, one-half cup of flour, one- 
half cup of sugar, flavor with vanilla. 

CRANBERRY PIE. 

Three cups of raw cranberries chopped, three cups of 

sugar, one tablespoonf ul corn starch wet in a teacup with a 

little water, fill the cup with boiling water, mix all together 

and bake with two crusts. 

Mrs. M. a. Crossley. 

MOCK MINCE PIE. 

Two cups of sugar, two cups of molasses, one cup of 
vinegar, one full cup of raisins, one-half cup of butter, one 
®gg? liv€f soda crackers, chopped tine; two cups of cold 
water on crad^ers, four apples chopped, one lemon chopped. 
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one orange chopped, one cup of currants, one-half <*up of* 
citron chopped, one tea8pounf ul of soda, nutmeg, cinnamon 
and cloves, rub butter and sugar to a cream and beat the- 
egg light; stir all together, ready tor use. 

Mrs. B. F. Haines. 

MOCK MINCE PIE. 

One cup of raisins, two cups of sugar, one cup of 

molasses, live soda cracker?, two cups of hot water, one-half 

cup of vinegar, one-half cup of butter, one tablespoonful 

of cream, one-half nufmeg. 

Mrs. W. L. Thorpe. 

DATE PIE. 

One pound of dates makes three pies; soak them over 

night, then stew them until soft enouuh to strain, add one 

quart of milk, three ejrgs, nutmeg and sugar, bake with only 

an under crust and frost if you like. 

K. A. E. 

CUSTARD PIE. 

Take the yolks of six eggs, one cup of white sugar,^ 
two tablespooiifuls of flour, beat all together well; put one 
pint of milk on to boil and when boiling stir in the above 
with a lump of butter the size of an egg; take the whites^ 
of egg-a and beat to stiff froth ; add three tablespoonfuls of 
sugar, make your paste and bake, then spread your mixture 
on and brown. This quantity makes two pies. 

LEMON PIE. 

One lemon, one cup of sugar, one cup of water, one 
egg, one tablespooLf ul of corn starch ; two crusts. 

Mrs. T. E. C. 

RAISIN PIE. 

Take one pound of raisins or prunes, turn over them 

one quart boiling water and cook until tender; keep adding^ 

water so there will be a quart when done. Grate the rind 

and squeeze the juice of one lemon into a cup of sugar, 

three teaspoonfuls of flour, one egg. Mix well together. 

This will make three pies. 

Mrs. C. F. Bullock. 
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EXCELLENT LEMON PIES. 

For two pies take two lemons, grate away the outer 
yellow conting and cht p the rest very line. Dissolve two 
tablespoonf Ills of corn starch in a little cold water and poor 
on to it two teacupf nls of hot water and boil until it thick- 
ens; add two cupfuls of white sugar; when cool add the 
beaten yolks of four eggs, then the chopped lemons with 
their juice, stirring all well together. Line two pie plates 
with pie crust, pour in the mixture and bake until the crust 
is done. Beat the whites of the four eggs to a froth add- 
ing five or six tablespoonf uls of white sugar, and pour over 
the pies while hot. Keturn them to the oven and bake to 
a delicate brown. 

Mrs. C. a. Sharpsteen. 

ORANGE CREAM PIES. 

Beat thoroughly the j oiks of two eggs with one-half 
cupful of sugar, add one heaping tablespoon ful of 
flour, and . one tablespoon ful of corn starch dis- 
solved in a little milk, pour mixture into one pint of 
boiling milk, and cook three minutes ; when cool flavor 
with extract of orange. Pour into a baked crust and set 
in the oven for a few minutes, make a meringne of the 
whites of the eggs and half a cupful of sugar, flavor and 
spread on top. Return to the oven until a delicate brown. 

Mrs. p. S. Barnes. 

PIEPLANT PIE. 

Take thrr e eggs, save the whites of two, beat the rest 

with one cup of sugar, add one cup of chopped pieplant 

well drained, bake with one cruet, add two tablespoonf uls 

of sugar to the whites of the eggs, beat and spread on top 

and brown. 

M. E. Church. 



Puddings. 



'• Unblemished let me live or die unknown, 
O, grant an honest fame or grant me none." 



TAPIOCA. PUDDING. 

One coffee cup of pearl tapioca, Boaked in one qnart of 

water two hours, sweeten to taste and pour over some cored 

apples, and bake one hour, or until the apples are done. 

Eat with whipped cream. 

Mrs. I. N, Foster. 

SNOW DRIFT. 

One pint of milk, one-half ounce of isinglass, ten ounces 

of crushed sugar, live eggs, the juice of two large lemons, 

Boak the isiuglass two hours, or over night in a qnart of 

water, with a little weight to keep it from rising, pour over 

it one piqt of boiling water, add sugar and lemon juice; 

put it on the ice, m hen partly stifiFened beat the whites of 

four eggs to a stiff froth ; beat all thoroughly, pour it in 

the vessel wet with cold water, and place it on ice. Serve 

with a boiled custard made of the four yolks and one egg, 

and the milk. 

Mrs. W. B. Holmes. 

CHOCOLATE PUDDING. 

No. 1. — Scald together one quart of milk and three 
ounces of grated chocolate and set aside to cool, then add 
nearly a cup of sugar with a little milk and the yolks of 
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five eggs. Bake and when done spread the whites on the 
top beaten stiff with sugar and brown. 

Mbs. Patterson. 

No. 2. — Five tablespoonfuls of grated chocolate, ten 
tablespoonfuls of bread grated, one pint of milk, four eggs, 
one and one-half cups of sugar. Boil milk, stir in choco- 
late and bread till it thickens, add a little butter, beat the 
jolks of eggs, thicken thick with a little flour, then stir into 
tlie pudding to which add sugar, bake, then add the whites 
of the eggs for a fancy top, return to the oven a moment. 

Tested. 

FARINA PUDDING. 

Boil one quart of milk and add four tablespoonfuls of 
farina while hot, then add one quart of cold milk and when 
cold add three eggs and sugar to taste, nutmeg and salt, 

bake one hour. 

Mrs. I. N. Foster. 

COCOANUT TAPIOCA. 

Five tablespoonfuls of tapioca sonkcd in one quart of 

milk, one-half cup of coconnut, the yolks of four eggs, one 

cup of sugar and bake. To the whites ot eggs add one* 

half cup <'f sugar, put on top, sprinkle a little cocoanut on 

and brown slightly in the oven. 

Mrs. I. N. Fosteb. 

MOUNTAIN DEW PUDDING. 

Three crackers rolled fine, one pint of milk, bake 

thirty minutes. Beat the whites of two eggs to a stiff froth, 

add one cup of white sugar, a pinch of salt, flavor with 

lemon. Pour over the pudding and set in the oven and 

delicately brown. Use milk crackers. 

Mrs. F. p. Smith. 

COTTAGE PUDDING. 

One pint of flour and no more, one egg, one cup of 

sugar, on© tablespopnful of butter, one cup of sweet milk, 

two teaspoonfuls of baking powder. 

Mrs. E. H. Clark. 
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RICE PUDDING. 

Three pints of milk, three caps of rice, one-half cup 
of butter, one cup of sugar. Bake one and a-balf hours. 

CREAM PUFFS. 

Melt one-half cup of butter in one enp of boiling 

water; while boiling beat in one cup of flour; when cool 

«tir in three eggs, one at a time without beating them. 

Drop on tins and bake in a moderate oven. For filling, 

one and one-half cups of milk, two eggs, four tablespoon- 

fuls flour, sugar and vanilla, beat eggs and sugar, wet the 

flour, and stir all in boiling milk. 

Mrs. I. L. Greely. 

ANGELS' FOOD. 

Soak well half a box of gelatine in half a pint of milk, 
heat three pints of milk, one cup of sugar, the yolks of 
three eggs, beat the whites to a stiff froth and when boil- 
ing add them; juice and rind of two lemons. 

Mrs. S. S. Charlesworth. 

TAPIOCA PUDDING. 

Soak six tablespoonf uls of tapioca in cold water until 

«oft and drain, add one quart of milk, three eggs, one cup 

of sugar, one teaspoonful of lemon, a little nutmeg and 

one tablespoonful of butter. 

Mrs. Buel Dodge. 

STEAMED GRAHAM PUDDING. 

One cup of molusses, one cup of sweet milk, two cups 
of graham flour, one teaspoonful of soda, a little salt. 
•Steam one hour. 

Mrs. Henry Dexter. 

PRESIDENT PUDDING, 

One cup of flour, one quart of milk, one cup of sugar, 
four eggs, flavoring, a little salt. Beat yolks of egrgs, half 
the sugar and the flour, stir in cold milk, scald till a thick 
<cream, pour in baking dish, beat white, add rest of sugar 
and pour on. 

MbS. I. N. FOSTEB. 
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COTTAGE PUDDING WITH APPLES. 

Grease your pudding dish w<41, line with a layer of 
good sour apples, then make a batter as follows: One egg, 
•one cup of sweet milk, one pint of flour, one tablespoonful 
of butter, one-half a teacupful of sugar, three teaspoon- 
f uls of baking powder, spread this over the apples and bake 
in a moderately hot oven. Serve with sauce, 

Mrs. W. L. Thorpe. 

CORN STARCH. 

One pint of lieated milk, stir into it a heaping table- 
spoonful of starch, boil in a vessel which sits in another of 
hot water, after well cooked stir in the whites of three well 
beaten eggs, pour in to a mould. Sauce: Htat half a pint 
of milk, beat yolks, stir them into the hot milk, sugar, 
flavoring, also a little cream. 

DELICATE PUDDING. 

One cup of sugar, one cup of sweet milk, one egg, butter 

the size of an egtr, one cup of raisins, two teaspoouf uls of 

baking powder, flour enough to make stiff as cake, steam 

•one hour. You may use canned cherries or fruit with the 

syrup strained off for this. 

Mrs. S. E. Jenkins. 

REVERE PUDDING. 

One cup of molasses, one cup of sweet milk or water, 

one-half cup of butter or suet, one teaspoonful soda, one 

'Cnp of chopped raisins, four cups of flour, cloves, cinnamon. 

Boil three hours. 

Mrs. M. Patmob. 

POOR MAN'S PUDDING. 

Three cups of flour, one cup of molasses, one cup of 
milk, one cup of chopped suet, one cup of raisin^, one tea- 
spoonful of soda, spice to taste. Boil two hours, eat with 

lemon sauce. 

Mrs. C. R. Brady. 

DUTCH APPLE PUDDING. 

One pint of flour, one teaspoonful of cream of tartar, 
ihalf a teaspoonful of salt, half a teaspoonful of soda, an 
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egg, a cup of milk, two tableepoonf uls of butter, four large 
apples. Mix the salt, soda and cream of tartar with the 
flour and rub through the sieve, beat the egg light and add 
the milk. Rub the butter into the flour, pour the milk and 
egg on this, and mix quickly and thoroughly. Spread the 
douj<h about half an inch deep on a buttered pan, have the 
apples pared, cored and cut into eighths. Stick these pieces 
in rows into the dough, sprinkle with two tablespoonfuls 
of sugar, bake in a quick oven about twenty-five minutes. 
To be eaten with sugar and cream or a simple sauce. 

Mrs. M. a. Cbossley. 

PLUM PUDDING. 

One bowl of suet chopped fine, one bowl of raisins, 

one bowl of currants and a little citron, one bowl of bread 

crumbs, one bowl of flour, one cup of sugar, one cup of 

molasses, six eggs, one pint of sweet milk, spice with nutmeg, 

cinnamon and mace, boil or steam four hours. Old and 

reliable. 

Mrs. James C. Birdsall. 

SAUCE FOR PUDDINGS. 

No. 1. — One lemon, one cup of sugar, one-half cup of 

butter, one e^p^^ five tablespoonfuls of hot w^ater, one-half 

teaspoonful of flour. Mix butter and sugar together, then 

stir in your beaten egg, lemon and flour together, then your 

hot water slowly, put it over the top of the teakettle and 

stir until it thickens. 

Mbs. S. E. Jenkins. 

No. 2. — One-half cup of butter, one tablespoonful of 
cornstarch, one cup of sugar, one coffee cup of milk. Stir 
butter, sugnr and cornstarch together, scald the milk and 
boil all together. 

Mrs. I. N. Fosteb. 

No. 3. — One cup of sugar, one-half cup of butter, two 
tablespoonfuls of flour mixed with a little cold water in a 
teacup, then fill tlie cup with boiling water, add the sugar 
and butter, boil, put in a little vinegar to season. 

Mrs. S. Pethick. 

No. 4. — One-half cup of butter, one cup of sugar, beat 

to a cream, one egg, one teaspoonful of cold water, one 

teaspoonful of vanilla. 

Mrs. T. E. Callaway. 
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STEAMED GRAHAM PUDDING, 

Two cops graham flour, one cup of milk, one cup of 
molaescB, one cop of stoned raiHinB, one egg, one teaspoon- 
ful of Boda, one teaspoonfnl of (dnnnmon, onelialf teaa- 
spoonful of cloves, a little salt. Steam three honis. 

Mrs. S. Fbank Coby, 

WIIORTLEBERKY PTTDDING. 

One cnp of inolaHS^s, oni de»-PortHpoonf nl of soda ; stir 
the molHBsc'S and soda to a fonm, then htir in two and one- 
half cnp8 of flour, add one qiiHn of hf rrief- and bteam two 
and one-half hours. The pudding at fifBt will feecm so stiff 
as to incline you to hcaut the herrien, but htir in the full 
quart; it will ho light as a honiycM nib and di-licious. 
Sauce: One-half cup of butter and one full cup of sugar 
rubbed to a cream, with one tablcpj^oontul ni flour and 
juice and grat< d rind of a lemon, add one [)int of boiling' 
water and het ovt;r the t(?akcttlc to thicken; when hot stir 
in one egg, while and yolk beaten separately. 

HANOVER rUDDING. 

One cup sweet milk, one cup of rainnn, r-ne cup of 
molasses or brown sugar, one cup of fcuct, three cups of fl(^ur, 
one teaspoonful of forja, one; tea^^poonful (-f talt, j-pict to 
taste, boil or stearn three hours, fcjcrve with sauce No. 1. 

Mk.S. J. C. BiRIiSAM.. 

WHORTLEBERRY PUDDING. 

One pint of berries, one-half pint of rnolaf-f-cs, one half 
teaeupful of milk, one tabh hpoonJul of butter, one egg, (-no 
teaspoonful of saleratus, a little salt and flour to stiflen like 
pound cake. Boil three hours. 

Mrs. H. C. Hano. 

ORANGE PUDDING. 

Slice one-half dozen oranges and sugar them, mix with 
a little cold water one heaping tablespoonful of (^orn starch, 
then add one pint of boiling water, one cup of sugar, the 
rind and jni(^ of two lemons, a little vanilla. Jj t these 
thicken, pour over the oranges and beat the whites of four 
eggs with sugar, flavor with vanilla, put this on top and 
set in the oven to brown. Very nice. 

Mbs. Fosteb. 
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IJfDIAN PUDDING. 

Two quarts of milk boiled; just before it boils stir in 
on*' Imlf (;a| fill of Indian moal, tht n set aside to cool; when 
cold add ont;-lialf cup of ninla^scs, one-half cup of sugar, 
one egg well beaten, a little salt, nutmeg, cinnamon and 
cloves to the taste. If j^u choose add laicius. Bake from 
three to four hours in a slew oven. 

Mrs. M. a. Cbossley. 

DELICATE INDIAN PUDDING. 

One quart of milk, two heaping tablespoonfuls of 
Indian meal, four of sugar, one of butter, three eggs, one 
teaspoonfnl of salt. Boil the milk, sprinkle the meal into 
it, stirring all the time, cook twelve minutes stirring often. 
Beat together the egifs, shU, sugnr and half a teabpoonfal 
of finger, stir the butter into the m^al and milk, pour this 
gradually on tlie egg mixture, bake slowly one hour. 

HUCKLEBERRY PUDDING. 

One-half cup of butter, one-half cup of molasses, one 
cup of sugar, three e^gs, one cup of boiling water, two tea- 
spoonfuls of soda, cirmamon and nutmeg to taste, oncquart 

of berries, stir stiff with flour. 

Mrs. Woodhouse. 

APPLE TAPIOCA PUDDING. 

Put a cupful of tapioca and a teaspoonf ul of salt into 
a pint and a-half of water, and let it stand two hours where 
it will be quite warm and not cook. Peel six tart apples, 
take out the cores and fill them with su^ar in which is 
grated a little nutmeg and lemon peel and put t>.em in a 
pudding dish. Over these pour the tapioca, first mixing 
with a tablespoonful of melted butter and a little cold milk, 
bake one hour. Serve cold with cream and sugar. 

Mrs. M. a. Cbossley. 

When baking a custard you should set the basin or 
pudding dish containing it into another dish filled with hot 
water ; this keeps the temperature more even and the danger 
of scorching is entirely done away with; it will also have a 
more delicious flavor. 
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ORANGE CHARLOTTE. 

Line a deep dibh with sponge precittely as if you were 
about to make Charlotte Rus^e; ilien cut up enough oranges 
to fill the dish; cut thein in thin hlices, sprinkle sugar over 
them; pour a rich boiled custard over all ; let it sand long 
enough to moisten the cake hefore sendinj; to the table. 

ENGLISH PLUM PUDDING. 

(About Two Pounds.) 

One-half pound bt-tf buet, one-half pound currants, 
one-half pound of raisins, one-fourth pound mixed candied 
peel of citron, lemon an*- orange, one-fourth pound bread 
<;rurabs, one-fourth pound fl.»ur, one-Iialf pound moist K*ugar, 
•one lemon, four et^g^, one gill milk, two ounces almonds, 
one-half teasjjoonful of salt, (me-half a nutmig. Time re- 
quired about five and onelia f hours. Put a kettle of water 
on ihe fire to boil; <-hop the suet as fine as possible; wash 
the currents thorouglily, and rub them dry on a cloth ; pick 
over and stone the ra sins, rul) the bread crumbs through a 
sieve, and cut the candied peel into small pieces, put the 
flour into the douah pan, add suet and salt, mixing well 
with the hands, taking car.^ to leave no lumps, add bread 
<;rumb8, currants, raisins and peel, mix all well together, 
and grate the rind of the lemon and half a nu'meg into the 
pan and add two ounces of almonds, blanched and chopped 
iinely, break four **ir^6 into a basin, add to them the milk, 
beat and mix with the intrredients in the pan. Put the 
mixture into a floured pudding cloth, and tie tightly or 
into a buttered mold if preferred. Put the pudding into 
the kettle of boiling water and let it boil for five hours. 

Serve with any sour sauce. 

Miss Jennie Brownscombb. 

ORANGE DESSERT. 

Pare five or six oranges and cut them in thin slices, 
removing the seed^^, pour a cup of pulverized sugar over 
them ; boil one pint of milk, add while boiling the yolks of 
three eggs, w- 11 beaten and one tablespoonf ul corn sta' ch 
rubbed smooth with a little milk; stir nil the time while 
boiling and when thick like custard pour over the oranges, 
beat the whites of the eggs with a tablespoonful of sugar, 
spread over the top, and brown in the oven. 

Mbs. G. W. T. 
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KAISIN PUDDING. 

One and one-<juarter ponnds flour, three-quarters pound 

of Buet ehoppt d fine. One pound of raiBint), two eggs, a 

pinch of SHlt, halt a nutmeg, a little citron, half teaupoon- 

inl lemon ; two teaepoonf uls baking powdor, rub altogether 

in the flour, stir in sweet milk to make a stiff dough, put in a 

floured cloth, allow room to raise and boil steady four 

hours. Eat with sauce No. 3. 

Mrs. S. p. 

PRUNE PUDDING. 

Take nnc-h'ilf cup of prunes titewed very soft and the 

whites of six eggs beaten very stiff, stir them tojj:ether, sift 

one-lialf teaspoonful (if cream of tartar in one-linlf cup of 

sugHr, one spoonful of vanillrt. Kake in a dinh until it 

cracks open or until a nice brown. Iilat with whipped 

creauj. 

Miss Janic Conly. 




Desserts. 



*• Thou last not least in love." 



CHOCOLATE ICE CREAM. 

One quart of cream, one pint of new milk, two cups 
•of sugar, two eggs beaten very light, five tablespoonf uls of 
chocolate rubbed very smooth in a little milk. Heat the 
milk almost to boiling and pour by degrees in with the 
beaten eggs and sugar; stir in the chocolate, beat well and 
return to the kettle, heat until it thickens, stirring con- 
stantly. Take from the fire and set aside to cool ; when 
the custard is cool add the vanilla and cream and freeze. 

Mrs. W. L. Thorpe. 

CHOCOLATE ICE CREAM. 

Three pints of milk, six eggs, a-half a teaspoonful of 
salt, three cups of sugar, three pints of cream, one large 
cup of grated chocolate. Put milk over to boil with the 
chocolate, add sugar and eggs well beaten and boil in hot 
water. Add cream when cold and four teaspoonfuls of 
vanilla. This fills a six-quart freezer. 

Mrs. J. D. Weston. 

VANILLA ICE CREAM. 

Three pints milk, six eggs, three large cups sugar, one- 
talf teaspoonful salt, three pints cream, four teaspoonfuls 
vanilla, make as boiled custard, add cream and vanilla 
when cold. 
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BANANA ICE CREAM. 

Made the same way by adding ten bananas mashed 

fine, and peach ice creara by adding three quarts peaches^ 

mashed fine and well sweetened two hours before adding 

to custard. 

Mrs. J. D. Weston. 

ICE CREAM. 

One quart of milk, two e^gs, one tablespoonf nl of corn 
starch, one cup of sugar, vanilla to tastn. Put the milk in 
a tin pail which is put into a kettle with a small quantity of' 
water boiling; after the milk has come to a boil stir in the 
cornstarch, let it boil about three minutes, then stir in 
beaten eggs and just let it pcald ; take from the stove and' 
add one cup of sugar, Ptir well and strain through wire 
sieve; let it get very cold and put in frpezei*. Pack a layer 
of coarse salt, then a Inyer of ice until the freezer is full, 
then stir very rapidly until it turns hard, then more moder- 
ately until well frozen, draw oflF all the water and pack 
again with ice and salt. In two hours it is ready for use. 

Ella Grimes. 

CHOCOLATE BLANC MANGE. 

Dissolve one ounce of gelatine in as small a quantity of 
water as will cover it ; dissolve four ounces baker's choco- 
late; when liquid add one quart of new milk and three 
fourths pound sugar, boil all together five minutes, stir in 
the gelatine and boil fiveminutrs longrr, stirring constantly,, 
flavor with vanilla and pour into moulds. This will keep 

several days. 

Mrs. W, L. T. 

CHARLOTTE RUSSE. 

One-half box gelatine; cover with water, one cup of 
milk, one cofl^ee cup powdered sugrar, boil the milk and pour 
over the gelatine; add the sugar, and when nearly cool two- 
tablespoon fuls of vanilla, whip one quart of cream to a 
stiff froth and when the gelatine is lees than blood warm 
let it drop slowly into the cream, beating till all is poured 
in. Line moulds with sponge cake or lady fingers, pour in- 
cream and let cool on ice. 

Mrs. I. N. Foster, 
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LEMON ICE. 

One quart of water, juice of four lemone, one pound 

of sugar, etrHin the mixture and just before freezing add 

the beaten whites of two eggs. 

Mrs. C. R. Brady. 

ORANGE ICE. 

Six oranges, use the juice of all and the grated peel of 
three, juice of two lemons, one pint of sugar, oissolved in 
one pint of water, freeze as jou would ice cream. 

Mrs. B. F. Haines. 

LEMON SHERBET. 

One quart of water, one pound of sugar, juice of four 
lemons ; strain the mixture, and just before freezing add 
the beaten whites of two eggs. 

STRAWBERRY SHERBET. 

One pint of sugar, one pint of water, one tablespoonful 
of gelatine, two quarts of strawberries. Mash the berries 
and sugar together, add the water and strain them. Soak 
the gelatine in a little of the water, boil one cup of the 
water and dissolve the gelatine in it; mix together the 
sugar, water, gelatine and strawberries, turn into the can 
and freeze the same as ice cream. 

SPANISH CREAM. 

Dissolve one ounce of gelatine in three pints of boil- 
ing milk and stir in the yolks of six egg?, beaten very light 
with nine tableppoonfuls of sugar; let it boil up once. 
Take from the fire and stir in the whites beaten to a stiff 
froth ; strain or not (to put the gelatine in the cold milk 

and warm it gradually is better). 

Mbs. I. N. Foster. 

FLOATING ISLAND. 

One quart milk, four tablespoonfuls of sugar, four 
eggs, whites of three beaten to a stiff froth ; cooked in the 
hot milk and skimmed, the yolks beaten and cooked; flavor 
to suit the taste. 

Mrs. M. B. Bennett. 
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COCO AN UT DROPS. 

Two cups of Bugar, one of batter, three cnpB of flooTy 

two eggs, one cocoanut last. 

Mrs. I. N. Foster. 

BANANA A LA CUBAN. 

To each peeled banana add several small pieces of 
butter, put in a baking dish, and dredge well with powdered 
sugar, bake in a moderate oven thirty minutes; remove to 
serving dish and add as many teaspoonf uls of lemon juice 
to the syrup in the baking dish as there were bananas, 
pour over the fruit and serve either hot or cold. 

Mrs. Gebtbudk Carpenteb. 

A CREAM OF CHOCOLATE. 

One pint of milk, three tablespoonfuls chocolate, boil 
this with five tablespoonfuls sugar till well mixed, then 
take off the fire and while hot add four eggs well beaten ; 
when cold add one pint whipped cream and one teaspoon- 
ful vanilla. 



Cakes. 



**Thou art always figuring diseases in me ; but thou art full of 
error : I am sound." 



If the oven is too hot for cake it can be cooled by 
putting a pan of cold water on top rack. It improves 
sponge cake as it makes it more moist. 

TABLE OF WEIGHTS AND MEASUKES. 

Wheat flour, one quart is one pound ; corn meal, one 
quart is one pound and two ounces ; granulated sugar, one 
pint one pound ; brown sugar, one pint one pound and two 
ounces; batter when soft one pint one pound; ten eggs 
weigh one pound. Liquids : one pint equals eight ounces ; 
a common tumbler holds one-half pint ; four large table- 
spoonfuls equal one ounce or one-half gill or one wine 
glass. 

POUND CAKE. 

One pound of butter, one pound of sugar, one pound 
of flour, one dozen eggs. Work the butter to a very light 
cream, add the sugar and beat thoroughly ; now add the 
well beaten yolks, and beat well again ; stir in the well 
beaten whites, and the flour very lightly. Bake in a large 
cake pan in a slow but steady oven about an hour. 

Mrs. C. F. Rockwell. 

BONESDALE ALMOND CAKE. 
One cup of butter, two and one-half cups of sugar, 
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four cape of flour, ono cup of sweet milk, three teaspoon- 

fuls of baking powder, whites of twelve eggs, one-half 

pound of chopped almonds. 

Mbs. F. p. Kimble. 

POKK CAKE. 

One pound of fat pork chopped fine as possible, one 
pound of raisins, pour over the raisins and pork one pint 
of boiling water, when cool stir in three cups of brown 
sugar, one cup of molasses, seven cups of flour, two table- 
spoonfuls of cinnamon and nutmeg, three teaspoouf uls of 

saleratus. 

Mrs. p. S. Barnes. 

FRENCH LOAF CAKE. 

Three cups of sugar, one-half cup of butter, three cups 
of flour, four egg?, one cup of sweet milk, three teaspoon- 
fuls of baking powder. 

Mbs. p. S. Barnes. 

COMPOSITION CAKE. 

Three cups of sugar, one and one-fourth cups of but- 
ter, five cups of flour, one cup of milk, five eggs, one tea- 
spoonful of soda, two teaspoonfnls of cream tartar, one 
pound of raisins or citron, 

Mrs. B. D. Long. 

CREAM CAKE. 

Two cups of sugar, five e^gp, one-Lalf cup of sweet 
milk, two and one-half cups of flour, two teaspoonfnls of 
Koyal baking powder. For the jelly — one egg, one-half 
pint of milk, one-half cup of sugar, two teaspoonfnls of 
cornstarch, one teaspoonful of vanilla. 

Miss Emma Dein. 

MARBLE CAKE. 

(Light part.) 

One and one-half cups of white sugar, one-half cup of 
sweet milk, one-half cup of butter, two and one-half cups 
of flour, whites of four eggs, one-half teaspoonful of soda, 
one teaspoonful of cream tartar. 

(Dark part.) 

One cup of brown sugar, one-half cup of molasses, one- 
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half cup of batter, one-half cup of milk, two and one-half 
cups of flour, one-half teaspoonful of soda, one teaepoonful 
of crea n tartar, yolks of four eggs, one teaspoonful of 
ground cloves, allspice, cinnamon, nutmeg. 

Mrs. I. N. Foster. 

ICE CKEAM CAl^E. 

"Whites of eight eggs, one cup of milk, two cups of 
sugar, one cup of butter, two cups of flour, one cup of corn 
starch. Bake in layers, put together with boiled icing. 
Icing : Whites of four eggs, four cups of sugar, one pint 
of boiling water. Boil until it will candy in cold water, 
pour the syrup on the whites of the e^gs, stir while hard- 
ening. 

Mrs. G. S. Keen. 

LAYER CAKE. 

Two cups of sugar, one-half cup of butter, one cup of 

milk, three cups of flour, three eggs, two teaspoonfuls of 

baking powder, flavor. 

Mrs. C. R. Brady. 

SILVER CAKE. 

Whites of eight eggs, two cups of sugar, two-thirds of 
a cup of butter, one-half cup of sweet milk, thiee cupfe of 
flour, two teaspoonfuls of baking powder, finvor. Very nice 
baked with chopped almonds, uting one cupful. 

Mks. C. R. Brady. 

GOLD CAKE. 

One cup of sugar, three-fourths of a cnpof butter, one- 
half a cup of sweet milk (small), yolks of eight eggs, two 
cups of flour, juice of one ) alf lemon, two teaspoonfuls of 
baking powder. This makes a spougy cake. 

Mrs. I. N. Fosteb. 

CAKE. 

One-half pound of butter, one pound of sugar beaten 
together, six eggs beaten separately, one cup of milk, one 
pound of flour, three teaspoonfuls of baking powder. 

FRUIT CAKE. 
Two cups of sugar, one cup of butter, one cup of milk, 
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three e^gs, one teaspoonful of soda, two of cream tartar, 
three and one-half cups of flonr, one teaspoonful of cloveB, 
one of cinnamon and a heaping cap of stoned raisioB. 

Mrs. T. E. Callaway. 

POOR MAN'S POUND CAKE. 

One cup of butter, one large cup of moIaBses, one tea- 
cupful of sugar, one cup of milk, one teaspoonful of soda, 
three eggs, raisins aud spices. Do not make too stiff. 

Mrs. B. F. Haines. 

LAYER CAKE. 

One and one-half cups of sugar, two tablespoonf uls of 
butter, three-fourths of a cup of milk, two cups of flour, 
two teaspoonfuls of baking powder, three eggs. 

Mbs. S. Ebk. 
SPLENDID CAKE. 

One and one-half cups of sugar, two-thirds of a cup of 
butter, two cups flour, one-half cup milk, one teaspoonful 
cream tartar, one-half teafepoonful of soda in the milk, and 
the whites of four eggs. Beat the butter and sugar to a 
cream ; add to it the eggs beaten to a froth, then the other 
ingredients. Flavor with lemon and vanilla, half teaspoon- 
ful each. Bake in a moderate oven. 

Mrs. B. F. Haines. 

MOUNTAIN CAKE. 

Two eggs, whites and yolks beaten separately, one 
cup of sugar, one-half cup butter, one-half cup sweet milk, 
two cups flour, one teaspoonful cream tartar, one-half tea- 
spoonful of soda, two-thirds teaspoonful extract lemon; 
beat butter light before adding sugar. 

Mrs. M. Patmob. 

ALMOND CREAM CAKE. 

Two cupfuls sugar, one-half cupful butter, three- 
fourths cupful of sweet milk, three cupfnls flour, one tea- 
spoonful baking powder, whites of six eggs, three layers. 
Cream: two eggc, one-half cup of sugar, one pint milk, 
three tablespoonf uls corn starch. Boil over tea kettle one- 
half pound of almonds, blanched and chopped flne, mixed 
in cream. 
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CREAM CAKE. 

Two cupfuls powdered sugar, two thirds cnpfnl butter, 
four epgs, one-lialf cupful milk, one-half tenspoonful soda, 
one teaspoonful cream tartar, three cups flour, bake in 
three layers, as for jelly cake and spread between them, 
when cold, the .following mixture: Une-half pint milk, 
two small tcaspoonfuls corn starch, one egg, one teaspoon- 
ful vanilla, one-half cnp of sugar, lieat the milk to boiling, 
and stir in the corn starch, wet with a little cold milk, take 
out a little and mix graduallj with the beaten egg and 
sugar, return to the refet of the cubtnrd and boil, titirfing 
constantly until quite thick. Let it cool bcfon? you bohsou 
and spread on cake, Scabon the icing also with vanilla. 

Mrs. K. a. Krk. 

PEACH CAKE. 

Bake sponge cake in InyerB, cut peaches in very thin 
(pliccH and t-prcad upon the c^kc; sweeten, flav<ir and whip 
some sweet cream and spread on eaih laytr and over the 

t<jp. 

Mrs. Patkrson. 

ENGUSri CAKE. 

One and one-half pounds of flour, one pound of cur- 
rantt: well wahhed, one pound of butter, one pound of sugar, 
nine eggs. Work the butter to a cream, then add the 
sugar, next add eggs by degrees, then the flour, then the 
currants. Line the dish with paper, put the mixture in 
and set it in a warm place for one hour; bake one hour in 
a slow oven. You can mnke half or even a quarter of the 
quantity. 

Mrs. J. R. Brown, 

WATERMELON CAKE. 

(White Part.) 

Whites of six eggs, one cup of butter, two cups of 
sugar,, two-thirds cup of milk, three cups of flour, two tea- 
spoonfuls of baking powder. 

(Red Part.) 

Whites of six eggs, one cup of red sugar, one-half cup 
butter, one-third cup of sweet milk, two cups flour, one- 
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half pouDd seeded rnisiDs, rolled in ilur; in putting into 
the pans keep the white part round the sides, reserving the 

center for the red. 

Mrs. Smith. 

CLAY CAKE. 

One pound flour, one pound of suga*^, one-half pound 
of butter, six eggs, one cup of sweet milk or (treara, one 
teaspoonfnl of. s^da, and riud and juice of one liraon. 

Mrs. S. S. Charlesworth. 

STARCH CAKE. 

Two cups of flour, two cups of bugar, one cup of but- 
ter, one cup of milk, one cup of cornstarch, whites of seven 
eggp, two teaspooululs of baking powder, i)akt d in lajers. 
Filling: One cup of granulated sugar, boil until it strings, 
beat the whites of two eggs to a stiff froth and pour the 

sugar over it, flavor. 

Mrs. O. J. Howe. 

DOLLY YARDEN CAKE, 

Two cups of sugar, two-thirds of a cup of butter, one 
cup of sweet milk, three cups of flour, three eggfl, one-half 
teaspoonful of soda, one teaspoonfnl of cream tartar, flavor 
with lemon ; bake one-half of this in two pans ; for the 
remainder add one tablespoonful of molasses, one cup of 
chopped raisins, one-half cup of currants, piece of citron 
chopped flne, one teaspoonful of cinnamon, cloves and nut- 
meg ; bake in two pans and put in sheets alternatelj with 
a little jelly or white of an egg beaten to a froth. 

BLACK AND WHITE CAKE, 

One cup of butter, two of sugar, one of coffee, one 
cup grated chocolate, three of flour, yolks of eight eggs, 
one teaspoonful of soda, put chocolate and coffee together, 
and boil slowly until smooth (use when cold). 

(White.) 

Whites of eight eggs, one cup of butter, two of sugar, 

one of milk, two and a-half of flour, one-half of cornstarch, 

two heaping teaspoonfuls baking powder; makes two cakes, 

three la» ers each, two of white, one of dark for each loaf ; 

put together with chocolate icing. 

Mrs. S. E. Jenkins. 
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ROLL JELLY CAKE. 

One cup of sifted flour, one cup of su^ar, three eggs, 
one teaspoonf ul of Royal baking powder, stir quick ; pour 
into Fquare tins and bake in but oven ; turn on flat surface, 
spread with jelly and roll. 

Mary Murrman. 

IMPERIAL CAKE. 

One pound sugar, one pound butter, one pound of 
flour, one pound of raisins, one-half pound of almonds, 
three-fourths pound of citron, ten eggs, and one-half nutmeg. 

Mrs. H. C. Hand. 

WASHINGTON CAKE. 

One pound of flour, six eggs, one teacupf ul of milk, 
one pound of sugar, one teaspoonf ul of dry soda, three- 
fourths of a cup of butter, two pounds of fruit, spice to 

taste. 

Mrs. I. N. Foster. 

PUFF CAKE. 

One cup of butter, t^ o cups of sugar, three cups of 
flour, one cup of milk, four eggs, one teaspoonful of soda, 
two teaspoonf uls of cream tartar, bake in a large dripping 
pan, frost heavily. 

Mrs. Frank Bunnell. 

SUGAR CAKE. 

One-hfllf cup of butter, one and one-half cups of sugar, 
two and one-fourth cups of flour, three eggs, one-half cup 
of sweet milk, one-half of a saltspoonful of soda, flavor to 
taste. 

Mrs. F. p. Smith. 

SPONGE CAKE. 

No. 1. — Five eggs, six ounces of sugar, five ounces of 
flour, one-half teaspoonful lemon extract. Beat whites and 
yolks separately, when light put the whites into the yolks, 
and beat half an hour, flavor, add the flour very lightly, 

bake in two small bars. 

S. Erk. 
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No. 2. — Three cups of sugnr, one cnp cold water, four 
cupe flour, five eggs, three heaping tcaepoonfuk of baking 
powder, a little salt ; beat whites and jolke separately. 

Mrs. Wm. Kimble. 

No. 8. — Three eggs, one cnp of sngar, one and a half 
cnpfnlrt flour, three tablcbpuoufuls cold water, two tea- 
spoonfuls baking powder. 

Mrs. John Bunnell. 

No. 4. — One-half pound flour, one-half pound sugar, 
ten eggs, one lemon, rind and juice, 

Mrs. I. N. Foster. 

No. 6. — T(m cggfi, ten ounces flour, one pound sugar, 
juice and rind of one lemon. I>(»at yolks and whites sep- 
arately, then i)eat sugar into yolks twenty minutes, then 
add l)i;atcn whites, then lemon, last add the flour, which 
should be sifti'd nt leaht twmr, stir in very lightly, and 
bake in a tin which has been covered with flour, 

Mas. E. II. Clark. 

COCOA NUT CAKE. 

One cocoanut grated one cup of sugar, the white of 

one egg, brown slightly in a slow oven. If the cocoanut 

is large you may need a little more than the white of one 

egg; you need just enough to moisten sufliciently to mould 

into cakes. 

Mrs. K. II. Floyd. 

IIICKOIIYNUT MACCAIIOONS. 

One cup of hickorynut meats, one cup of sugar, one 
scant cup of flour, one egg. ^^ 

CHOCOLATE MACCAROONS. 

One teaspoonful of pulverized sugar, one teaspoonful 
of chocolate, the whites of four eggs, one teaspoonful of 
cinnamon, bake on a greased paper; put very little in a 
place. 
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SPICE CAKE. 

One cup of butter, three cups of sugar, three eggs, 
one and one-half cups of sweet milk, two tablespoonfuls of 
molasses, two teaspoonfuls of cinnamon, one of soda, one- 
half teaspoonful of cloves, and one and a-half cups of 

chopped raisins. 

Mrs. Frank Cory. 

COFFEE CAKE. 

Two cups of sugar, one cup of butter, oue-half cup of 
molasses, five eggs, one teaspoonful of cloves, one teaspoon- 
ful of cinnamon, one teaspoonful of nutmeg, one teaspoon- 
ful of saleratus, two teaspoonfuls of cream tartar, one cup 
of cofFee, five <-up8 of flour, one pound of raisins, one pound 
of currants, a little citron and lemon peel. 

Miss Emma Dein. 

COFFEE 'CAKE. 

One cup of brown sugar, one cup of molasses, one cup 
of butter, one cup of strong coffee, two cups of raisins, one 
egg, one teaspoonful of cinnamon, one teaspoonful of cloves, 
one teaspoonful of soda, one teaspoonful of nutmeg, four 
or five cups of flour. 

Mary Murrmann. 

GINGER CAKE WITH SOUR MILK. 

One cup of butter, one cup of molasses, one cup of 
Bour milk, one cup of su^ar, two and one-half cups of flour, 
four eggs, one teaspoonful of cinnamon, one of ginger, two 
of soda, bake in a deep pan. 

MOLASSES DROP CAKE. 

One cup of molasses, one heaping or even teaspoonful 
of soda, one-half cup of butter, one-half cup of water, three 
cups of flour, one teaspoonful of ginger. 

Mrs. Weston. 

SPONGE GINGER CAKE. 

Two coffee cups of flour, two tablespoonfuls of butter, 
one teaspoonful of ginger, one half teaspoonful cinnamon, 
salt; mix well; cup of molasses, one coffee cup of boiling 
water, poured into one heaping spoonful of saleratus. 

Mrs. £. H. ClXrk. 
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GINGER BREAD. 

f 

One qaart of molaBsee, one ounce of bocIa, one-fourth 

pontxl of Bliortenin;r, one pint of water, two eggs, four 

tabiebpoonfult) of ginger, Bonie shU. Flour ub stiff as pound 

cake. Mix and bake when you choose. 

Baker's Recipe. 

GINGER BREAD. 

Two and a-half cups of flour, one-half cup sugar, one- 
half cup of shortening, one cup of niolastes, three-fourths 
cup of warm water, two eggs, one-half teaspoonful of soda, 

cinnamon, ginger, salt. 

Mrs. I. N. Foster. 

CHOCOLATE GINGER BREAD. 

Three cups of sugur, one scant cup of butter, one cup 
of sour milk ; three cups of flour, one cup of chocolate dis- 
solved in one-half cup of boiling water, three eggs, one tea- 
spoonful of soda, three tea^poonfuls of vanilla. 

Miss Emma Dein. 

GINGER CAKE. 

Three fourths cups of butter, two cups of molass* s, one 
cup of buttermilk, four cupB of flour, two eggt, one tea- 
spoonful of soda, one teaspoonful of ginger, on< -hnlf tea- 
spoonful of cinnamon. 

Miss K. A. Erk. 

MOTHER'S HARD GINGER BREAD. 

One-half cup of brown sugar, one-half cup of butter, 
one and one-half cups of molasses, one tablespoonful of 
ginger, two teaspoonf uls of soda, pinch of salt. Take the 
half cup of butter and All up with boiling water, stir the 
ginger in sugar in mixing dish; add the molasses, then 
soda dissolved in as little water as possible; stir this thor- 
oughly, add water t.nd butter, which is melted by this time; 
then mix in enough flour to roll out smooth and fine; put 
in large flat pans and mark off into cards, 

Mrs. C. F. Rockwell. 

CITRON CAKE. 

Three cups of sugar, one cup of butter stirred to a 
cream, one cup of milk, flve eggs beaten separately, two 
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teaspoonfuls of baking powder thorous^hiy mixed with four 
cups of flour, one-half pound of citron finely sliced and 
Houred, 

Mrs. W. P, Schenxk. 

FRUIT CAKE. 

One pound of flour sifted ^ell, one pound of butter, 

two pounds of raisins, one-half pound of citron, one-half of 

a nutmeg grated, ten eggs, half a teaspoonf ul of cinuaiuon, 

one goblet of milk. 

Mrs. Patterson. 

CHEAP FRUIT CAKE. 
One-half t-up of butter, two cups of flour, three-fourths 
<;up of sugar, one-half cup of milk, less then one-half cup of 
molasses, two eggs, one-half teaspoonf ul of soda, one cup 
of chopped raisins, a little cloves and cinnamon. 

Flobence p. Smith. 

BLACK CAKE. 

One cup of butter, one cup of f-ugar, one and one- 
fourth cups of flour, one pint of molasses, twelve eggs, 
three pounds raisins, three pounds of En^li^h currants, 
three-fourth pound of citron, cloves, cinnamon, m»ice to taste. 

Mrs. F. p. Kimble. 

FRUIT CAKE. 

One pound butter, one pound of sugur, one-half pint 
of molasses, one and one-fourth pounds of flour, three 
pounds of raisins, three pounds of currants, one-fourth 
pound of citron, three teaspoonfuls of cinnamon, two tea- 
spoonfuls cloves, two nutmegs, twilve eggs, one teaspoon- 

f ul of saleratus. 

Miss Lizzie Whitney. 

FIG CAKE. 

One cup of butter, whites of five eggs, two cups of 
sugar, one tea-spoonful soda, three cups of flour, two tea- 
spoonfuls of cream tartar, or two teaspoonfuls of baking 
powder, one cup of milk. 

(Fig Filling.) 

One pound of figs, one-hnlf teacupful of powdered 
eugar, one teacupful of water, chop tte figs to a paste, mix 
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with water and sugar, set dish in water and boil till it 
thickens. When cool flavor with two teaspoonfnls vanilla. 

Mbs. I. N. Foster. 

FIG CAKE. 

Two cnps of sngar, one-half cup of butter, four eggs^ 
one cup of milk, two heaping cups of flour, two teaspoon- 
fnls of baking powder. Dressing: One pound of figs 
chopped tine, two tablespoonfuld of sugar, add boiling 
water enougb to the figs to spread nicely on the cake. 

Mbs. p. S. Barnes. 

FIG CAKE. 

For the cake take one cup of butter (scant), two cups 
of sugar, two and one-half cups of flour, one-half cup of 
milk, whites of seven eggs, two ti aspoonfuls of baking 
powder, bake in four lajtrs. For the tilling, one pound 
of tigs chopped very fine, put in a stew pan, pour over it a 
teacupful of hot water, add one-half cup of sugar and cook 
until soft and smooth; when cool, not cold, spread between 
cakes. 

Mrs. B. F. Haines. 

DELICATE CAKE. 

One cup of butter, three cups of sugar, four and one- 
half cups and one tablespoonful of flour, one cup of milk, 
whites of ten eggs, two large teaspooniuls of baking pow- 
der, fldvor with bitter almonds, to l)e baked in loaveie. A 
most reliable recipe. 

Mrs. L. Fuebth. 

WHITE CAKE. 

Three cups of %|^gar, one butter, three flour, and one 
of corn starch, one cup of milk; whites of twelve eggs, 
beaten to a stiff froth ; two teabpoonfuls cream tartar in 
the flour, and one of soda in half the milk ; dissolve the 
cornstarch in the rest of the milk ; the sugar and butter 
should be well beaten. 

Mbs. G. W. T. 

DELICATE CAKE. 
No. 1. — Whites of six eggs, one cup butter, one-half 
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Clip of Bweet milk, three cups flour sifted, two teaspoons 
baking powder, one teaspoonful lemon extract, two caps 
of sugar. 

Mrs. Frank Bunnell. 

No. 2. — Whites of four eggs, one cup milk running 

over, one-half cup butter, two cups of sugar, two and a-half 

cups flour, heaping teaspoonful baking powder; if you want 

it very nice use one cup cornstarch in place of one of flour; 

flavor. 

Mxs. C. R. Brady. 

WHITE CAKE. 

Whites three eggs, one-half cup butter, one-half cup 
of cornstarch, one teaspoonful baking powder, one cup of 
Bugar, one-half cup of sweet milk, one cup flour. 

Mrs. F. p. Kimble. 

SNOW BALL CAKE. 

One cup of sugar, one-half cup butter, one-half cup of 
milk, two cups flour, whites three eggs, two good full tea- 
spoonfuls baking powder, lemon flavoring, bake in a quick 

oven. 

Mrs. Wm. Kimble. 

SNOW CAKE. 

Three-fourths of a cup of butter, two cups of sugar, 

one cup of milk, one cup of cornstarch, two cups of flour, 

•one and one-half teaspoousfuls of baking powder, whites of 

seven eggs, flavor to taste. 

Mrs. C. R. Brady. 

WHITE CAKE. 

Two cups of Fugar, one cup of butter, four cups of 

flour, one ano one half cups of milk, the whites of four 

eggs, two teaspoonfuls of baking powder sifted well with 

the flour, flavor to suit the taste. 

Mrs. H. C. Hand. 

ANGEL CAKE. 

One and one-half tumblers of granulated sugar, one 
tumbler of flour sifted four times and once more with one 
teaspoonful of cream tart»r, whites of ten eggs, one tea- 
•epoonful of vanilla; sift sugar three or four times, beat the 
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esrgs to a stiff froth and gradually shake in the sugar, then 

flour. Bake forty minutes in pan nut buttered and one 

that hRs UMt been used for anything else; when done turu 

over two tumblers. 

Mrs. E. H. Clark. 

ORANGE CAKE. 

No. 1. — Two Clips of sugar, two and a-half cups of flour^ 

one-half cup of cold water, yolks of five eggs, a pinch of 

salt; whites of three eggs. Coufc^erve. Two large oranges 

grated, one cup of sugnr, two c^il^, c»)ok all until a jelly, 

and spread between layers. 

Mrs. Blkl Dodge. 

No. 2. — One and a-half cups of sugar, one-half cup of 
butter, three cups of flour, one cuf) of milk, one-half tea- 
spoonful of soda, one-half teaspoon ful cream tartar, whites 
of four egjjcs, hnke in Ihvi rs with the juice of two oranges 
and the peel of one; tliicken with siigar, spread between 
layers. 

Mrs. I. N. Foster. 

No. 3 — Two cups of sugar, two cups of flour, one-half 
cup of water, yolks of flve Cirgs, and wliites of four eggs, 
oiie-liMlf teMspoonful (»f so(]m, one teaspoonful of cream 
tartar, the juice and rind of one orange, one teaspoonful of 
salt, liake iti jelly tins. 

White of one egg beaten very haj'd. Add sugar till 
too stiff to stn*, jui(;e and I'itid of one orange. 

Miss K. A. Erk. 

CHOCOLATE CAKE. 

No. 1. — Two-thirds cup of butter, four cups of sugar, 
one cup (tf sour milk, three cups of tiour, three eggs, three 
teasp(u)!]fuls of vanilla, two-tiiirds of cake baker's choco- 
late dissolved in a cup of hot water, one teaspoonful soda. 

Mrs. Dimock. 

No. 2. — Whites of three eggs, two cups of suijar, one 
cup of sweet milk, two large tablespoon fuls of butter, three 
cups of flour, two heaping teaspoonfuls of baking powder. 
Bake tA'o thirds of the batter in two pans, add to the 
remainder one-quarter of a cup of grated chocolate di&« 
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Bolved in milk, bake in one pan, pile up with the light on 
the outside, spread with chocolate icing. 

Mrs. T. Cbossley. 

No. 3. — One-half cake of chocolate, one half cup of 
milk, two-thirds cup of sugar, yolk of one egg; put in a 
basin and cook until smooth; when cool add one teaspoon- 
f ul of vanilla Make the al)ove and while cooling take two 
eggs, one-half cup of butter, one cup of sugar, one-half cnp 
of sweet milk, two teaspoonfnls ai baking powder, two cups 
of flour; when this is made add chocolate and bake in a 
loaf or in layers with white frosting. 

BLACK CHOCOLATE CAKE. 

Two cups of sugar, one-half cup of butter (scant), one 
cup of milk, two and a-half cup?^ of flour, two and a-half 
teaspoonfnls of baking powder, three e^gs. Giate one 
section of baker's choc, late, melt and stir into cake before 
last half cup of flour; bake in lavers, put together with 
boiled icing, using lemon or vanilla flavor. 

Mrs. C. a. Benjamin. 

COCOANUT CAKE. 

No 1. — Two cups of sugar, one-half cup of butter, one 

cup of sweet milk, fcnir eggs beaten soparately, three and 

one-half cups of flour, two teaspoonfuls of baking powder; 

rub the butter and sugar to a cream, then add the beaten 

yolks, milk, two teaspoonfuls of vanilla and flour, and Instly 

the beaten whitet^; this will make four layers. For between 

the layers take the whites of twi eggs and beat in all the 

pulverized sugar it will take, spread and sprinkle with 

cocoanut. 

Miss Emma Dein. 

No. 2. — Two cups of flour, one and a-half cups of 
sugar, one-half cup of butter, one-half cup of sveet milk, 
three eggs, one teaspoonful of cream tartar, one-fourth tca- 
HpooTiful soda, pift cream tartar and soda into the dry flour, 
cream the butter and bugar, add the beaten eggs; then the 
milk and lastly the flour, bake in jelly tins, grate one cocoa- 
nut ; mix with it one and a-half cups of white fcugar, aho 
the milk of the cocoanut. 8et the mixture in the oven 
until the sugar melts, then spread between the cakes. 

Mrs. F. p. Kimble. 
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No. 3. — One cup butter, two cups of sugar, two cups 
of grated cocoanut, two eggs, flour enough to make a stiff 
batter, and a teaspoonf ul of soda, drop on buttered pans. 

Mrs. Paterson. 

No. 4. — Two cups of sugar, one cup butter, four cups 
flour, the whites of six eggs, one cocoanut grated, one cup 
milk, three teaspoonfuls baking powder. 

Mrs. M, B. Bennett. 

FRIED CAKES. 

No. 1. — Two cups of sugar, one cup butter, two cnps 
milk, four eggs, four teaspoonfuls cream tartar, two tea- 
spoonfuls of soda, one nutmeg, flour to roll out. Fry and 
rol I in powdered sugar. 

Mrs. R. W. Luce. 

No. 2. — Three eggs, one large coffee cup of sugar, 
salt, one cup of sweet milk, one cup cream, one teaspoon- 
ful of soda, two teaspoonfuls cream tartar. 

Miss Mart Ward. 

CRULLERS. 

Two cups of sugar, half a cup of butter or lard, scant, 
three or four eggs, one pint of swtet milk, one teaspoon- 
ful of saleratus, two teaspoonfuls of cream tartar. 

Mrs. B. F. Haines. 

RAISED DOUGHNUTS. 

One scant pint of lard, one quart of sugar, one quart 
of milk ; take one pint of water and stir floui into it about 
as thick as bread dough, into that stir one cup of yeast, 
then beat with the sugar four eggs, then put the lard in 
the milk, then put these all to sponge about noon, then at 
bed time add nutmeg, a little snlt, and not quite a teaspoon- 
ful of soda, and kuead as soft as you can ; let it stand 
until mornirg, then take and roll out and cut like small 
sized biscuits, and let them stand until they are light 
enough to float in hot lard. 

Mrs. Foster. 

HICKORY-NUT CAKE. 
No, 1. — One and one-half cups of sugar, one-half cup 
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of butter, one-half cup of milk, three e^gs, two cups of 
flour, two and one-half teaspoonfuls of baking powder, one 
cup of hickory-nuts chopped fine ; flavor to taste. 

Mrs. W. T. Lobb. 

No. 2. — One and one half cups of sugar, one-half cup 
of butter, three-fourths of a cup of milk, two cups of flour, 
one half cup hickory-nuts, one-half cup of raisins, whites of 
four eggs, one teaspoonful of cream tartar, one-half tea- 
8p9onf ul of soda. 

Mrs. B. D. Long. 

SUKPRISE CAKE. 

One egg, one cup of sugar, one large tablespoonful of 
butter, one cup of wnter, two cups of flour, two teaspoon- 
fuls of baking powder, flavoring. 

Mbs. I. H. Ball. 

YANILLA JUMBLES. 

One cup of sugar, one cup of butter, two eggs, one 
teaspoonful of soda, two teaspoonfuls of cream tartar, one 
teaspoonful of vanilla. 

Mrs. I. N. Foster. 

CARAMEL CAKE. 

One-half cake of chocolate, one cup of sugar, one-half 
cup of milk, yolk of one egg. Boil until it thickens, then 
cool. For the cake take two-thirds of a cup of butter, one 
of pulverized sugar, two eggs, one and a-fourth cups of 
milk, three cups of flour,two teaspoonfuls of baking powder, 
one teaspoonful vanilla ; before adding the flour stir in the 
cooled chocolate, bake in layers. 

(Cream Filling.) 

Boil one-half cup of milk and one and a-half cups of 
fiugar for five minutes; stir well and flavor with vanilla and 
lemon. 

Mrs. C. F. Bullock. 

COMPOSITION CAKE. 

Two cups of sugar, one cup of butter, one of sweet 
milk, one cup of raisins, four cups of flour, one-fourth 
pound of citron, three teaspoonfuls of baking powder, the 
whites of six eggs. 

Mbs. R. £. Margison. 
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WHITE MOUNTAIN CAKE. 

Four eggB well beaten, two and a half cnps sugar, one 

heaping cup of bnttt r, one cup sour milk, four and a-half 

cup8 flour, one cup raisins, one-half cup candied lemon 

peel, one-half cup citron, one-half cup blanched almonds 

chopped fine, one teaspoonful eoda, one of vanilla and one 

of lemon. 

Mbs. C. a. Benjamin. 

COCOANUT CREAM CAKE. 

One cup sugar, one-half cup butter, two eggs, half cup 
milk, two cups flour, one and a- half teaspoonfuls baking 
powder, bake in layers. Cream : — One cup milk, one tea- 
spoonful butter, one dessert spoonful cornstarch, sugar to 
taste, steam till it thickens, put on cakes while warm, and 
sprinkle with grated cocoannt. 

Mrs. H. Solomon. 

BLACKBERRY JAM CAKE. 

Two eggs, one-half cup of butter, one-half cup of 
sugar, one and one-half cups of flour, one teaspoonful of 
soda, one teaspoonful allspice or cloves, one teaspoonful of 
cinnamon, one cup of blackberry jam, four tablespoonfuls 
of sour milk, half a nutmeg. Bake in a loaf or layers. 

Miss Lizzie Bassett. 

FRENCH LOAF CAKE. 

Two and one-half cups of sugar, one and one- half cups 
of butter, one cup of sweet milk, five cups of flour, three 
eggs, one nutmeg, one and one-half tablespooufuls of bak- 
ing powder, one- half pound of E^toned raisins, one-half 
pound of currants. Bake in one loaf. 

Mrs. Joseph Williams. 

WALNUT CAKE. 

One cup of butter, two cups of sugar, one cup of milk, 

'four cups of flour, four egejs. one teaspoonful of soda, two 

teasp'jonfuls of cream tartar, one cup of walnut meats cut 

in halves. 

Mrs. Joseph Williams. 

CRULLERS. 
One quart sour milk, two cnps of sugar, butter the 
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size of an e^g, one tablespoonf ul of Bateratns, a little salt, 

three eggs, flour enough to roll. 

Mrs. p. S. Barnes. 

COCOANUT CAKE. 

Two cups of sugar, one-half cup of butter, one cup of 
milk, three eggs well beaten, three cups of flour, two tea- 
spoonfuls of baking powder. . 

(Filling.) 

Take the whites of four or five eggp, about three 
fourths of a pound of powdered sugar, two teaspoonfuls of 
lemon flavoring, stir into this one cocoanut grated, then 
grate one cocoauut to sprinkle on top of filling. 

Mrs. Wm. Peabce. 

COOKIES. 

No. 1 — One cup of sugar, three-fourths of a cup of 
butter, one-half cup of sweet milk, one teaspoonful of 
baking powder, one egg; roll soft. 

No. 2 — One cup of butter, three cups of sugar, one- 
half cup oi sour cream, three eggs, one teaspoonful of sal- 
eratus dissolved in cream, flavor with vanilla. 

Mrs. W. p. Schenck. 

FRUIT COOKIES. 

One and one-half cups of brown sugar, one-half cup of 
butter and lard mixed, one egir, four tabletpoonf uls of sweet 
milk, one teaspoonful of soda, one cup of chopped rait^ins, 
nutmeg, cloves and cinnamon; make quite stiff, roll thin, 
bake in a quick oven. 

Mrs. M. a. Crosslet. 

WHITE COOKIES. 

One and a-half cups of sugar, three eggs, one cup of 
melted butter, four tablespoonfuls of sweet milk, two tea- 
spoonfuls of cream tartar, one teaspoonful of soda, beat 
sugar and eggs together, add melted butter, when rolled out 
put sugar on top, and bake. Very nice. 

Mrs. W. L. Thorpe. 

SUGAR COOKIES. 

No. 1. — ^Two cups of sugar, one cup of lard, one cup of 
milk, one egg, two teaspoonfuls of cream tartar, one tea- 
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spoonful of saleratus, mix rather soft; roll thin and sprinkle 

with granulated sugar. 

Mary Murrman. 

No. 2. — Two eggs, one cup of sugar, one-half cup of 
butter, two tablespoonfuls of milk, two teaspoonfuls of 
baking powder, flour to stiffen, mix soft, flavor with >anilla. 

Mrs. T. E. Callaway. 

SOFT Cookies. 

One heaping cupful of butter, one and a-half of sugar, 
two eggs, three tablespoonfuls of sour milk, one 
small teaspoonf ul of soda, and as little flour as will roll them 
out. Do not roll too thin. Sprinkle sugar over before 
cutting, and press it slightly with rolling-pin. 

Mrs. H. SoiiOMON. 

HARD GINGER BREAD. 

Take three-fourths of a cup of lard, one-half cup of 

buttermilk, one cup of molasses, one teaspoonful of soda, a 

little salt, flour to make stiff enough to roll to put in pans. 

Mark off in squares. 

Mrs. C. a. Benjamin. 

GINGER SNAPS. 

One cup of butter, one of sugar, one and a-half of 

molasses, one-half cup of water, one teaspoonful of soda, 

two of ginger. Put the sugar into the flour, then add rhe 

butter, and mix well. 

Mrs. H. Solomon. 

SUGAR COOKIES. 

Two cups of sugar, one cup of butter, three eggs, one 
teaspoonful of saleratus, nutmeg to flavor, flour to make 
just stiff enough to roll out. 

Mrs. Joseph Williams. 

SUGAR COOKIES WITHOUT EGGS. 

Two cups sugar, one of butter, one of sweet milk, one 
teaspoonful saleratus, flavor with vanilla. 

Mrs. Henby Dexteb. 

GINGER SNAPS. 

No. 1. — One pint molasses, boil a few minutes, stir in 
while boiling one cup butter, one teaspoonful of soda, and 
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one teaspoonful of ginger; let it cool, then add a saflScient 
quantity of flour to roll out very thin, then bake in a quick 
oven. 

Miss K. A. Ebk. 

No. 2. — One teacupful melted butter, one teacupful 
of brown sugHr, two teacnpfuls molasses, two teaspoonfuls 
of ginger, two teaspoonfuls of soda dissolved in a large 
tablespoonful hot water, flour to raake a stiflF dough, roll 
thin, cut into small cakes, and bake in a quick oven. 

Mrs. C. F. Rockwell. 

No. 3. — Stir in two cups of New Orleans molasses, 
one large spoonful of ginjrer, one cup of shortening, one 
large teaspoonful of soda, just water enough to dissolve the 
soda. 

No. 4. — One pound of sugar, one pound butter, one 
pint molasses, one small teacupful of ginger, six eggs, two 
tablespoonf uls of soda, flour enough to roll out. Roll very 
thin. 

Mrs. Wm. Fulleb. 

No. 5. — Two cups molasses, tliree eggs, one cup lard, 

one tablespoonful of ginger, one teaspoonful of cinnamon, 

two teaspoonfuls baking pow^der, take flour enough so you 

can roll out. 

Mbs. Chas. Smith. 

No. 6. — Two cofPee cups of molasses, one coffee cup of 
sour cream, twelve tahlespoonfuls of melted butter, twelve 
tablespoonful s melted lard, ten tahlespoonfuls brown 
sugar, two tahlespoonfuls of soda, two tableppoonfuls of 
ginger, half a cup of cinnamon, quarter cup of cloves, one 
nutmeg, flour not to exceed five and a-half cup«, as the 
mixture must be very soft and very thin to be an improve- 
ment on the ordinary ginger snaps; if properly made they 

will keep like fruit cake. Very rich. 

Mrs. W. L. Thorpe. 

No. 7. — One cup of lard, one cup of molasses, one cup 
of brown sugar, three eggs, one tablespoonful of ginger, 
one tablespoonful of soda dissolved in a cup of boiling 
water, five cups of flour, drop in tahlespoonfuls on buttered 

pans. 

Miss E, SxEPHENg. 
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No. 8. — Two cups molaeseB, two eqpe of shortoning, 
one cap of ^ugHr, three eggs, four tt^aspoonfuU of soda Id 
one-fourth cup of water, a little salt and ginger to suit 
the taste, llcur enough to stiffen. 

Mrs. T. E. Calxaway. 

CHOCOLATE ICING. 

One-fourth pound of baket's chocolate, one gill of 

sweet milk or eight tablespoonfuls, one egg well beaten, one 

and one-half caps of powdered sugar; boil till »s thick as 

molasses, flavor with vanilla. 

Mrs. I. N. Foster. 

LEMON FILLING FOR CAKE. 

The rind and jaice of two lemons, two eggs, piece of 

butter the size of a hickory nut, coffee cup of sugar, beat 

all together and put on to boil and stir until it thickens; 

enoagh for four layers. 

Mrs. I. N. Foster. 

BOILED ICING. 

One cup of powdered sugar, one-fourth cup of water, 
white of one egg well beaten; boil the sugar and water 
without stirring for six minutes and pour this into the egg. 

FRUIT DRESSING. 

One coffee cup of raisins, one-half cup of currants, 
one-fourth pound of dates, one-fourth pound of citron, 
whites of two eggs made in frosting, chop fruit and add 
to icing. 

Mrs. I. N. Foster. 

BROWN FROSTING. 

Two cups of brown sugar in three-fourths of a cup of 
milk, boil until it hardens in cold water, then put in a piece 
of butter as large as a walnut, when cool spread on cake. 

YELLOW FROSTING. 

Use the yolks of the eggs instead of the whites for 
frosting ; it will harden just as nicely. This is particularly 
good for orange cake.. 

A little cream tartar mixed with sugar with which you 
make boiled frosting will improve the frosting greatly. 

BON-BON FROSTING. 

Break the white of an egg in one tumbler and put an 
equal quantity of water in another, pour together and stir 
thick with confectionery sugar, spread on cake. 



Pickles. 



"Let me embrace these sour adversities ; 
For wise men say it is the wisest course." 



MIXED PICKLES. 

One quart of green tomatoes, six green peppers, one 
pint of small onions, six cucumbers, one quart of string 
beans, one quart of lima beans, one quart of green corn, 
one-half head of cabbage, two stalks of celery, one head of 
cauliflower, a little turmeric, soak in salt and water over 
night, in the morning drain, tlien add one cup of nugar, 
one-eighth of a pound of black mustard seeds, one-eighth 
of a pound of white mustard seeds, one-half ounce ot cel- 
ery seeds, mix one-eighth of a pound of ground mustard 
with a gallon of vinegar, then mix them all together and 
boil a half hour. 

Mrs. H. Goodman. 

CUCUMBER PICKLES. 

Take any quantity of cucumbers, soak in salt and 
water three days, in brine that will bear up an egg, take 
out, wipe dry, put in cans or jars with mustard seed, cin- 
namon, then pour over them boiling vinegar, then pour off 
and heat for three mornings and pour over them hot. 

Mrs. p. S. Babnes. 
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CELERY SAUCE. 

One half peek ripe tomatoes, chopped fine, and drained 
through a sieve, three green and three ripe peppers, chop 
two bunches celery, one cup horse-radish grated; one cup 
black and white mustard seed ; one small cup salt, two tea- 
spoonfuls black pepper, three pints of good vinegar, mix 
all togetlier cold and bottle. 

MUSTARD PICKLES. 

Twenty- four medium sized cucumbers, one quart small 
onions, two cauliiiowers, six green peppern, two quarts 
small green tomatoes, cut these in small pieces and put in 
salt water over night ; in the morning scald up in same 
water, drain and mix the following: Three quarts vinegar, 
four cups of sugar, four teaspoonfnls celery seed, and one- 
half lb. mustard, three-fourths cup flour, one-half ounce 
turmeric. Put vinegar, sugar, celery seed on the stove ; 
when boiling add flour, mustard and turmeric, which has 
been dissolved, in a little water, pour over. 

Mrs. F. Fbankel. 

CURRANT CATSUP. 

Five pounds of currants, one quart of vinegar, three 

pounds of sugar, two tablespoonfu^s of ground cloves, two 

of cinnamon, one of pepper, one grated nutmeg; boil half 

an hour. Nice made of grapes. 

Mrs. C. R. Brady. 

GERMAN SAUCE. 

One gallon of green tomatoes chopped, one gallon of 
cabbage, one quart of onions all chopped fine, one and one- 
hnlf gills of celery seed, (me and one half gills of white 
mustard seed, one-half gill of black pepper, one gill of 
cloves, one-half gill of allspice, three and one-half gills of 
salt, one pound of brown sugar, three quarts of vinegar, 
boil fifteen minutes; sprinkle the salt over the chopped 
pickle, let it stand over night, drain through a sieve, add 
the vinegar and spices, boil and put in glass cans. 

Mrs. James C. Bibdsall. 

PICKLE PEPPERS. 
Soak your peppers in 6alt and water over night, cut 
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cabbage fine and season fine with salt, pepper and black 
mustard seed, boil vinegar and pour over. 

Mrs. T. R. Luce. 

PICKLED APPLES, PEARS AND GRAPES. 

Seven pounds of fruit, three pounds of sugar, one pint 
of vinegar, mace, cinnamon, cloves; boil the fruit in this 
syrup until tender, skim out and boil syrup thick, pour 
over and can. 

Mrs. J. R. Brown* 

TO PICKLE RED CABBAGE. 

Remove the coarse leaves from red cabbages and wipe 
them clean ; slice fine, put them in a sieve, sprinkle with 
salt and let them drain all night. Then pack in glass cans, 
prepare the pickle by seasoning enough vinegar to cover 
the cabbage with sugar, mace, cloves, whole white peppers, 
celery seed ; boil vinegar and tpices five minutes and pour 
over cabbage boiling hot. 

Mrs. James C. Birdsall. 

TO PICKLE SMALL ONIONS. 

Peel and soak in a strong brine two or three weeks, 
then soak them twenty-four hours in a weak vinegar ; then 
put them in a jar with cold spiced vinegar on them. 

Mrs. L N. Foster. 

SWEET GREEN TOMATO PICKLES. 

One-half bushel of green tomatoes and twelve onions 
sliced ; put a cup of salt on them and let them stand over 
night, drain ofP the water in the morning, drain very dry. 
Tour quarts of vinegar boiled with them, a few at a time 
and drain again ; then take two quarts of vinegar, two 
pounds of brown sugar, one-half pound of brown mustard 
seed, one tablespoonful each of allspice, cloves, cinnamon, 
ginger, mustard seed, one teaspoonfnl of cayenne pepper, 
put all in kettle and boil ten minutes. If the pickles are 
not liked well spiced make small measures. 

Mrs. E. H. Clark. 
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PICKLED EGGS. 

Boil tliem ten minutes, ehell and put in a jar, ponr 
Bpiced vinegar over them. 

Mrs. I. N. Fosteb. 

PICKLETTE. 

Four large crisp cabbages chopped fine, one quart of 
onions chopped fine, two quarts of vinegar, or enough to 
cover the cabbage ; two pounds brown sugar, two table- 
spoonfuls of ground inuetarH, two tablespoonfuls of black 
pepper, two tal)lespoonf uls cinnamon, two tablespoonfuls of 
tumeric, two tablet-poonlu^s cilery seed, one tatJespoonful 
alUpice, one tablespoonful mace, one tablespoonful of 
powdered alum. Pack the cxbbageand onions in alternate 
layers, with a little bait between them. Let them stand 
until next dav, then scald the vinegar, sugar and spices 
together, and pour over the cabbage and onions ; do this 
three mornings in succession. On the f<»urth put all 
together, over the fire, and heat to a boil. Let them boil 
five minutes; when cold pack in a jar; it is tit for use as 
soon as cool, but keeps well. The onions can be omitted 

if preferred. 

Miss K, A. Erk. 

CURRANT SOY. 

Five pounds currants, five pounds brown sugar, two 

tablespoonfuls cloves, two tablespoonfuls cinnamon, one 

tablespoonful of pt pper, one tablespoonful of salt, one 

nutmeg, one quart vinegar, put all the ingredients in a 

kettle and boil three hours. 

Mbs. I. N. Foster. 

CHILI SAUCE. 

One quart of ripe tomatoes, two large onions, two 
green peppers, all chopped fine ; five teaspoonsf uls of salt, 
four of cloves, cinnamon, allspice, one teacup of sugar, one 
quart of vinegar, mix well together and boil for half an 
hour. 

Mbs. S. Ebk. 

GRAPE CATSUP. 

Five pounds of grapes, three pounds of sugar, one 
quart of vinegar, two tablespoonfuls of ground cloves, two 
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of cinnamon, one of pepper, salt, nutmeg. Pnlp the grapes, 

cook the pulp just enough to strain through a cullender, 

then cook all together one hour slowly. 

Mrs. £. H. Clabk. 

TOMATO CATSUP. 

One-half bushel of tomatoes, one pint of vinegar, half 
pound of salt, two ounces of black pepper, two oiiTices of 
Mrhole allspice, one-half ounce of red pepper, one-half ounce 
of whole cloves, six ounces of mustard, ten garlics, three 
large onions, one pound of brown sugar; three hours steady 
<jooking and stirring ; be sure and stir first the mustard in 
the vinegar antt also all the spice and pepper. 

Mrs. p. S. Barnes. 

FKENCH PICKLES. 

One cullender full of green tomatoes, or partly ripened 
is better, slic- d. One cullender large cucumbers, pared, 
sliced lengthwise and cut in pieces two inches loug; one 
<juart of onions sliced ; also little cucumbers, snihll heans, 
and cauliflower, etc., sprinkle salt over all and let stand 
over night. Then drain through a sieve. ( )ne gallon of 
vinegar, one-half ounce celery seed, one-half ounce of 
allspice, one cup of whole black pepper, one tablespoonful 
of turmeric, two tablespoonfuls of mustard, one pound of 
brown sugar, boil up well and put on the pickle boilinjj hot. 

Mrs. J. C. BiBDSALL. 

TOMATO BUTTER. 

Ten pounds of ripe tomatoes, four pounds of sugar, 
one quart of vinegar, one tablespoonful of ground cloves, two 
•of cinnamon. Pare and slice the tomatoes, and boil down 
one-half, add sugar, vinegar and spice, and cook until thick 
as jam. Cool a cupful of the mixture to mix the spice in ; 
return to kettle and boil a few minutes. 

Mrs. W. p. Schenck. 

CHOPPED PICKLES. 

One peck green tomatoes, two large onions, seven red 
peppers, chop fine and scald in vinegar enough to cover. 
Drain. Three cups of sugar, one cup of mustard seed, two 
tablespoonfuls of salt, one tablespoonful cloves, two table- 
spoonfuls cinnamon; spices to be ground. Put all in a 
kettle and cover with f rt- sh vinegar and scald again. 

Mrs, C. a. Shabpstein. 



Preserves and Jellies 



*• Bring me berries or such cooling fruit 
As the kind hospitable woods provide." 



MOTHER'S QUINCE PRESERVES. 

Wash, peel, halve and core the quinces, laying them 
as they are prepared in a prej^erving kertle, in cold water^ 
adoing enough water from time to time to cover them. 
Then put them over to boil in this same water, carefully, 
until tender, so a broom splint will go tln*ough them. 
Then take them out one by one with wire sp(»on on to a 
platter, to dry off and harden them. Put peelings and 
cores into same water, and cook them; strain through wire 
sieve, then to each pint of this liquor, add one pound of 
granulated sugnr, boil up and skim it; then put in the 
quinces, and boil carefully till tiny are red and clear all 
through. Take them out one by one and lay in jars; give 
syrup another boil up, and pour h(»t over the quinces; this 
syrup when cold will be a fine clear jelly. It in best to 
keep the kettle covered during the first lioiling, so the 
liquor will not steam away, as the syrup, when sugar is 
added, must be quite thin or it will draw water and juice 
out of the quinces and toughen them. This is the secret 
of having them always whole, tender, red, clear and delicious* 

Mrs. C. F. Rockwell, 
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CURRANT JELLY. 

Run the currants through your hand, picking out the 

leaves and any stray thing that may adhere to them, but 

leaving the currants on their stems; weigh the fruit, being 

accurate in remembering the number of pounds; put a pint 

of water into your preserving kettle and add a bowl or two 

of currants, mashing and pressing ihem till yon have sudi- 

cient juice to cover the bottom of the kettle. Then add the 

remainder of the currants, let them come to a boil, and boil 

at least twenty minutes, of cour^e stirring and pressing 

them from time to ti ne that they may not burn. Have a 

three cornered bng of thin but strong unbleached cotton 

that has been well scalded and wrung till almost dry ; hang 

it up and pour the boiled currants into it. Let it drip into 

a stone crock all night, but by no means squeeze it, the 

currants will draiir dry. In the morning pour the strained 

juice without measuring into the preserving kettle, let it 

come to a boil and boil it thoroughly for three or four 

minutes, then add half as many pounds of sugar, \ihich 

should be heating while the juice boils, as you had pounds 

of currants ; the moment the sugar is entirely dissolved the 

jelly is done. All the boiling is done before you put in 

the Hugar. 

M. A. C. 

BOILED CUSTARD. 

One quart of milk, three e^gn, one tablespoonful of 
cornstarch, some prefer gelatine, one cup of stigHr; set your 
milk in boiling water, let it boil, stir in cornstarch or gela- 
tine, set off to cool juftt a few minutes, put back into the 
kettle agnin and ttir in the beaten eggs and sugar together, 
let it cook jnst a few minutes, t^ke off and Htraiu through 
a wire sieve and put in vanilla to taste; put m a cool place 

until ready to eat. ' 

Mrs. E. H. Clark. 

QUINCE HONEY. 

Put four pounds of granulated sugar into a porcelain 
lined kettle, add one quart of water, boil and skim and 
remove from the lire; take four large quinces, pare and 
grate one at a time and stir into the syrup ; when all are 
in, boil twelve minutes, pour into jelly glasses. Tliis is most 
excellent on w^arm cakes, a good sultstitute for honey. 

Mrs. G. W. Twitmyer. 
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CRANBERRY SAUCE. 

One pint of water, one and one-half ''ups of sngar, to 
one quart of cranbe ries. Put on the water and sujjjar, let 
it boil half an hour, it will then be like syrup; put in the 
cranberries, cover anl cook iifteen minutes longer, shake 
the SHUcepan occHsionHlly while cooking. This is Prof. 
Blot's recipe and makes a delicious sauce. 

Mrs. W. B. Holmes. 

LEMON JELLY. 

One-half pound box of g(4rttine sotiked in one-half pint 
of cold water one hour, add one pint of boiling water and 
one and one-half cups of sugar, three lemons grated, stand 
on stove until it boils, pour in moulds and set away to eooL 

Mrs. L L. Greeley. 

ORANGE JELLY. 

Prepare one dozen line oranges by taking off the skins, 
and removing the seeds; be sure to leave none of the rough 
tibre; cut into small pieces (not slices), boak one two-ounce 
package of Coar's gelatine in as little water as will thor- 
oughly dissolve it, make a syrup of one quart of water and 
two and one-half pnundfl of sug^r, stir the gelntine into the 
syrup, then strain over the prepared oranges. There should 
be about a quart of the oranges. Set in a cool place ta 

stiffen. 

Mrs. a. a. B. 

CIDER APPLE SAUCE. 

Three pails of sweet cider boiled down into one; then 

to one gallon of boiled cider put one peck of sweet apples 

pared and quartered, cook slowly on the back of the stove 

six hours. Very nice. 

Mrs. J. Dewitt. 

BLACKBERRY JAM. 

Three-fourths pound of sugar to one of fruit. Take 
one-half of the fruit and squeeze the juice ; add the rest of 
the fruit and boil dowTi, and when nearly done add the 
sugar heated, boil ten minutes, put in earthen bowls and 
cover tightly. Keep in a cool place. 



Drinks. 



••The bubbling and loud hissing urn 
Throws up a steaming column, and the cups 
That cheer but not inebriate wait on each." 



The water that is used for tea and coffee should not 
be allowed to boil long before using. 

CHOCOLATE. 

Allow one teaspoonf iil of grated ehoeolate for one cup; 
use equal parts of milk and water, put tJie chocolate in the 
water and boil fifteen minutes; add milk and boil. Serve 
with whipped cream or the beaten white of an egg; the 
longer it cooks the better ; it is even better warmed over. 

COFFEE. 

One tablespoonful coffee to a person. Mix the coffee 
with half an egg and a little cold water, pour on boiling 
water sufficient for use, let come to a boil after which pour 
out one-half cupful and replHce in the coffee pot allowing 
it to stand about a minute. This settles the coffee nicely 
and it is ready to serve. 

RASPBERRY VINEGAR. 

To four quarts of red raspb* rries put enough vinegar 
to cover, then let stand twenty-four hours, ecald acd strain 
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it, add a pound of sagar to one pint of jaice, boil it twenty 
minutes and bottle ; it is ready for ase and will keep for 
years. To one glass of water add a great spoonful. It is 
much relished by tUe sick. Very nice. 

Mbs. p. a. Clabk. 
PINEAPPLE SYRUP. 

Pare and cut the pineapples in pieces and add a quart 
of water to three pounds ; boil till very soft, mash and 
strain ; to a pint of this juice add a pv>und of sugar, boil 
to a rich syrup and cork tightly. 

ICED TEA. 

To have perfect iced tea without any taste of bitter, 
put the tea in cold water several hours before using ; no 
more than the usual amount of tea need be used ; if it is to 
be served for tea put the tea in before dinner time and ice 
before serving. A slice of lemon and a piece of ice to 
each glass. 

TEA. 

Allow one teaspoonf al of tea to each person, pour 
over this boiling wat» r, cover tightly and let it stand where 
it will keep hot but not to boil tor a few minutes; then add 
more boiling water. 

HEALTHFUL DEINK. 

(For the spring and summer.) 

Squeeze and strain the juice of one dozen lemons in 
an earthen bowl, remove all the pulp from the rind and 
boil in a little water to extract the acid ; strain this water 
and the juice togetln r. To one pint of this liquid add one 
pint of white sugar, boil ten minutes in earthen or porce- 
lain and bottle for use ; one tablespoonful to a glass of 
water. 

BiNGHAMTON CoOK BoOK. 



For the Sick. 



*• Receive what cheer you may, 
The night is long that never finds the day." 



INDIAN MEAL GRUEL. 

Take one tableepoonful of Indian meal sifted and rub 
it smooth in a little cold water; one-half teaspoonful of salt, 
pour slowly over this one pint boiling water, stirring all the 
time. Then put in a dish and let it boil slowly for a-half 
hour; one tablespoonful of sweet cream adds to it. 

DYSPEPSIA CURE. 

One ounce of Rochelle salts, one ounce flour of brim- 
stone, one ounce cream tartar, one-half ounce of ginger. 
Mix in one quart of warm water, allow to stand twenty- 
four hours, then strain in bottles, and add one-fourth ounce 
tincture of iron. 

(Dose.) 

Wine glass morning and night first three days; after 
reduce dose to one glaes per day, and one in two days, 

Mrs. C. L. Whitney. 

GRAPE WINE. 

Ripe, freshly picked and selected tame grapes, twenty 
pounds, put them into a stone jar and pour over them six 
quarts of boiling soft water; when sufficiently cool squeeze 
them thoroughly with the hand, after which allow them to 
stand three days on the pomace with a cloth thrown over 
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the jur; then squeeze out the juice and add ten pounds of 
nice crust sugar, and let it remain a week longer in the jar, 
then take off the scum, strain in a bottle, leaving a vent 
until done fermenting when strain again, then bottle tight 
and lay the bottles on the side in a cool placje. 

Mrs. J. R. Brown. 

BLACKBERRY WINE. 

One quart of juice, two quarts of water, three pounds 

of sugar, one-half pint of fresh brandy to eight gallons; 

let it stand six weeks. 

Mxs. J. R. Brown. 

ELDER BLOSSOM WINE. 

Take one quart elder blossoms, two lemons sliced, four 

pounds of white sugar, put all together in a stone jar, pour 

over It four quarts of boiliny: water, let stand until cool, then 

put in one tablespoonf ul of yeast. Let stand two days then 

strain it and bottle it and cork lightly. Be sure and pick 

off all the stems. 

Mbs L. Dein. 

BARLEY GRUEL. 

Boil two ounces of pearl barley in half a pint of 
water; to extract the coloring matter, throw this away and 
put the barley into three pints of boiling water, and let it 
boil till it is one-half the quantity, then strain it for use. 

BEEF TEA. 

One pound of lean beef cut very small, put into a wide 
mouthed bottle corked closely ; set the bottle into a pan of 
water and keep it boiling for two hours ; strain the liquid 
and season. 

EGG GRUEL. 

Beat the yolk of one egg with a tableepoonf ul of sugar 
until very light, on this pour two-thirds of a cup of boiling 
water, beat the white of the e^g with a teaspoont'ul of 
powdered sugar, and put it on the top. Flavor with some- 
thing unlike anything A&e the patient has had. 

MULLED JELLY. 

Beat a tablespoonfnl of red or blnck currant jelly with 

the white of an egg and a little sugar, pour over this a 

small cupful of boiling water, break a cracker in it, or a 

thin slice of toasted bread. 

Mrs. C, a, Sharpstein. 



Confectionery 



••All that's sweet was ma,de 
But to be lost when sweetest." 



FKENCH BON-BON CANDY. 

Have ready two tumblers the same size, break into 
one the white of one egg and into the other tumbler an 
equal quantity of water ; pour egg and water together in a 
large bowl and gradually stir in as much confectionery 
sugar as will make a stiff paste. Flavor. This can be 
rolled in balls with nuts, dates, etc., on sides. If flavored 
with wintergreen it makes delicious cream wintergreen 
lozenges. Set aside to harden. 

CRYSTALLIZED CORN. 

One teacupful of white sugar, boil until it hairs, put 
in a small piece of butter, and pour over two quarts of pop 
corn, stirring it well. 

J. L. Thorpe. 

ANNIE'S CANDY. 

One pint of molasses, one pound of sugar, piece of 
butter the size of an egg, put in the meats of any kind of 
nut you prefer. 



loo CONFECTIONERY. 

CANDY. 

One coffee cup of sugar, four iablespoonfuls of hot 
water, boil without stirring until it will crisp ija water ; 
just before it is done put in a quarter of a teaspoonful of 
cream tartai*, and one teaspoonfiil of essence of any kind. 

BUTTER SCOTCH. 

One cup of molasses, one of sugar, one-half cup of 
butter, boil until done. 

Mrs. T. E. Callaway. 

CHOCOLATE CREAM DROPS. 

Mix one half cup of cream with two of white sugar, 
boil and stir full five minutes, set the dish in another of 
cold water and stir until it becomes hard, then make into 
small balls about the size of a marble and with a fork roll 
each one separately in the chocolate, which has in the 
meantime been put in a bowl over the boiling teakettle 
and melted ; put on brown paper to cool ; flavor with 
vanilla if desired. 

Mrs T. E. CaijLoway. 

CHOCOLATE CARAMELS. 

Seven tablespoonfuls of chocolate, three tablespoon- 
fuls of milk, six tablespoonfuls of sugar, three tH.blespoon- 
fnls of butter, six tablespoonfuls of molasses. Boil till it 
hardens by dropping on a plate. Delicious. 

Miss Emma Dein. 

SNOW CANDY. 

Take one quart of granulated sugar, one pint of water, 
two tablespoonfuls of vinegar, boil just as you do molasses 
candy but do not stir it; pull it the same as molasses candy. 
Have a dish near by with some vanilla in it and work 
enough in to flavor well. 

Miss Emma Dein. 



Miscellaneous. 



•' He that doth the ravens feed, 
Yea, providently caters to the sparrow," 



WASHING FLANNEL BLANKETS. 

i Two gallons of water, one large bar of soap, (a long 
one) cut fine, two tablespoonfuls liquid ammonia, one small 
tablespoonful turpentine. Boil about fifteen minutes, use 
about the same quantity of water as you liave of the mix- 
ture. Put the blankets in a tub and pour it over them, and 
stir them with a stick thoroughly. 

Mrs. I. N. Fosteb. 

TO STONE RAISINS. 

Pour boiling water on them; turn off immediately and 
the seeds slip out easily when the raisins are pressed with 
the thumb and finger. 

HOW TO DISSOLVE GELATINE. 

Soak gelatine in cold water, set in a cool place for two 

hours and it will dissolve readily without being brought to 

a high temperature which is likely to give a strong flavor. 

The vessel in which the gelatine is dissolved should be put 

within another containing hot water. 

Mrs. Parloa. 



loa MISCELLANEOUS. 



MILDEW. 

Dip the stained cloth in battermilk and lay in the snn. 

IRON RUST: 

This may be removed by salt mixed with a little lemon 
juice, put in the sun ; if necessary use two applications. 

TO RAISE THE PILE OF VELVET. 

Cover a hot smoothing iron with a wet cloth ; hold the 
\ el vet firmly over it; tlie vapor rising will raise the pile of 
the velvet with the assistance of a light whisk. 

TO CLEAN MARBLE. 

Take two parts of common soda, one part of pumice 
stone and one part of finely powdered chalk ; sift it through 
a fine sieve and mix it with water; then rub it all over tiie 
marble and the stains will be removed; run the marble over 
with salt and water. 

Miss Lizzie H. Whitney. 

To soften rubber rings that have become hard and 
brittle let them lie in water in which you have put ammonia, 
(one part of ammonia and two parts water) until they are so^. 

Mrs. I. N. Fosteb. 

CHOLERA REMEDY. 

Take equal parts of tincture of cayenne, tincture of 
opium, tincture of rheubarb, essence of peppermint and 
spirits of camphor. Dose, fifteen to thirty drops in a wine- 
glass of water, according to age and violence of attack. 
Repeat every fifteen to twenty minutes until relief is 
obtained. 

SALTED ALMONDS. 

To one-half pint of blanched almonds add one table- 
spoonful of melted butter and a teaspoonf ul of fine salt ; 
stir well together and brown in a cool oven. 

TANNING SHEEP SKINS. 

Take two long wooled skins, make strong suds, using 
hot water ; when cold wash the skins in it carefully, squeez- 
ing them between the hands to get the dirt out of the wool; 
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then wash the soap out with clean cold water. Now dis- 
solve alum and salt of each one-fourth pound with a little 
hot water, which put in a tub of cold water, sufficient to 
cover the skins, and let them soak in it over night or 
twelve hours; then hang over a pole to drain. When they 
are well drained spread or stretch carefully on a board to 
dry. They need not be tacked if 'you draw them ont sev- 
eral times with the hands while drying. While yet a little 
damp have one ounce of saltpetre and alum pulverized and 
sprinkled on the flesh side of the skin rubbing in well ; then 
lay the flesh sides together and hang in the shade for two 
or three days, turning the under skin uppermost every day 
until perfectly dry, then scrape the flesh side with a blunt 
knife to remove any remaining scraps of flesh ; trim off 
projecting points and rub the flech sides with pumice or 
rotten stone with the hands until the skin is soft, then comb 
the wool out. This makes handsome mats. 

Mrs. J. R. Brown. 
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. M. BETZ, 



THE HARNESS HANUFACTURER, 

Leals iB Tmiib, Trayeling im, (jloves, Mens, & 

Pocket Books. 

MAIN 8TRBBT, HONESDALB, PA. 



_•* ■^•1 



DEALER IN- 



Sl^aple '^, Faneg Gpocepies, 

Fine Confectionery, Teas, Coffees and Spices a Specialty. 



We call your special attention to our high grade of Family Flour. 

HONESDALE, PA. 



TOLLEY'5 



AND 




Tool Soles aol OTergaiters 

Always in stock. 

'CENTMT' SCHOOL SHOIS 

Are great wearers. 

A. C. TOLLEY. 



OOD COOKING IS NECESSARY FOR GOOD HEALTH. 
In order to have the best results it will be to the advantage 
of all to get one of those beautiful 




• iiBHIGH i^HRGEi. • 



Nothing is so perplexing as to have your bread, pies and cakes 
half baked. We guarantee the LEHIGH RANGE to be the best 
baker, best heater, nicest casting of any Range in the market. Lar- 
gest stock, and by far the lowest prices. 

O. M. SPETTIGUE. 
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THE NEWEST GOODS 

IN THE BEST QUALITIES, 

OF THE NEWEST STYLES 

IN ALL DEPARTMENTS 
AT 

^V[Efl^lER & GO'S. 

^JL* ^X<» ^l(• ^X<» ^X<» ^X<» ^X<» ^X<» ^X<» \L» ^X<» ^X<» 
^X" •!* •*• *T* *T* *T* *T* *T* "T* •*• ••* ••* 

ISulflfCPiek^a T^eliable IPaWernz 

keplf in slfoek. 



.. M/IE CONSIDER THE COMPOUNDING 
^'^iKi^ of Prescriptions, the supplying of Medi- 
^liw ^^^^^ ^^^ *^^ various articles needed by 
^-i^^^ the sick, as the most important and prin- 
cipal feature of our business. We dispense nothing 
but Pure Fresh Drugs and bur patrons can rest 
assured that any prescription they may bring to us 
will be carefully and accurately filled. 

0. T. Chambers, Pharmacist, Honesdale, Pa. 



BSTABLISHBD I860. 



Workmanship Always Reliable. Styles New, Artistic and Tasteful-. 

JOHN BROWN, 

— DEALER IN — 

ALL KINDS OF FURNITURE. 

Undertaking a Specialty. 

PARK STREET, HONESDALE, PA, 
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;)UR MOTTO: 

OfENOMANAPEMTHATI 



WROHGFOLLY WITHHELD. 



f-VER $24,000 in losees pai(i through the Hoaesdale 
"jil agency, and over $100,000 new ineiirance written 
during 1893. We pay the largest dividends of any com- 
pany in the world. Comparison Challenged. Send me 
your aee for rates, 

G. W. LANE, Gen'l ARt., 

North weHIcrn Mutuul Life Innurance Co. 

VAN KEUREN'5 MAXIMS : 




196 Main Street, 



HoneBdale, Pa. 



:. THE BEST COVERING FOR BEDS, ARE 

WE HAVE THE FINEST AND HANDSOMEST. 

WOOL SKIRTS ARE WARM AND 

DURABLE. 

OURS ARE THE CHEAPEST AND BEST IN THE MARKET. 



Fine and Medium AU-Wool Flannels. 

Also CASSIMERE and KNITTING YARNS.SHIRTSandPANTS. 
All these goods are out own make. 

SEELTVILLE WOOLEN HILLS. 

BIRDSALL BROTHERS. 
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■DEALER IN— 



M Slioes for Late M Misses, U M 

THIS 



Boys. 



we 
carry- 
in 
LACE 
and 
BUTTON. 

Any 
Style Toe, 

and Heel, 
Tip or 



5 
< 

o 






T IS IMPORTANT when baking or cooking to have 
Pure Flavoring Extracts, Spices, etc., but it is 
more important, when our friends are sick, to know where 
"f ''^if to buy Pure I>ru8:s and have Prescriptions Com- 
pounded Accurately. 

Our Extracts are Pure. 

Our Spices are Pure. 

Our Drugs are Pure, 

We pay special attention to the compounding of 

Physicians' Prescriptions. 



BUEL DODGE, Pharmacist, 

IKI>i:i>r:!VDi::\T BUILUING, Honeadale, Pa, 
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Fresh and Seasonable Goods. 

Fancy & Family Groceries, Choice Teas, 
Fine Coffees, Canned Goods, 

Pure Spices, Pickles. Sauces, Olives, Chocolates, Cocoas, Sec. 

tS'Tiy our Fancy Patent WHITE SATIN and Pastry Flour. 
In fact anything you may at any lime require to compile recipes 
from this pamphlet. 

Fresh Vegetables, Fruits, Oysters, Fish and Clamsin their seasons. 

HENRY FREUND. SueetMor to WM. WEI88 ft CO. 




^1. S^^IISERI^®!^, 
Bookbinder and Stationer, 

MAIH STREET, HONESDALE, PA. 



Book Binding of every descrip- 
tion, neatly and promptly execu- 
ted, at the lowest possible rates. 

Picture Frames on hand and Made to Order. 



A Full, Line of. Stationery, School Books,. Albums, Pictures, 
Accordions, Looking-glasses, &c., always on hand. 



ADVERTISEMENTS. 



(Inllki the Dutcli Process 

"ij No Alkalies 
Other Chemicals 

re i]<«d In 

W. BAKER &C0.'8 




Sold br Cr orera ne gwher*. 

W. BAEEK ft CO., Dorchefter, VjUL 
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WARREN P. SCHENCK, 

■ Dry Goods, Carpets, ^ 

WALL PAPER, "^P 

Groceries, Flour, ^^ 

iROCKERY. Soots, Sf[oes. 



AGENT FOR THE 

Sta.ja.da.rd Patterns 

For making Ladies' and Children's garments. 



lornahi street. 



Honesdale, Pa, 
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J. A. BDEIE, 

HniiEsdalE, Pa. 



Craynns/ Frames; Easels, Engravings. 



H^N RY Z. RUSSeLL 



Insurance, 



Honesdale, fa. 



T 



HE HOST POPULAR STYLES OF 



9 

AND GENTS' FURNISHING GOODS 

Always on hand. 

Ever ready to show goods. 

f H. I. KMTZ & CO. 
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LEADERS IN 

RY GOODS, MILLINERY, CARPETS, and 
TV ALL PAPERS and GROCERIES. Every- 

^]|g^ body is cordially invited to visit our store. 
^w^ Special attention paid to ttie 




During the Season. 
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